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A  Publication  of  the  International  Association  of  Milk,  Food  and  Environmental  Sanitarians,  Inc. 


^  Team  up  on  milk 
residue  problems  with 
two  sure  and  simple  tests 


ELISA  SULFAMETHAZINE 
DETECTION  TEST 


W  The  SIGNAL  ELISA  Sulfamethazine 

Detection  Test  helps  avoid  the  costly 
I  consequences  of  violative  sulfa  residue 

problems  in  milk. 

This  economical  and  highly-accurate  microtiter 
well  format  test  can  detect  sulfEunethazine  in  milk, 
as  well  as,  tissue,  serum,  urine  or  feed. 

SIGNAL  ELISA  is  also  quick.  Test  results  can  be  seen 

in  25  minutes. 


Penzyme  m  is  the  sure  and 
simple  antibiotic  residue  test 
for  milk.  Penzyme  m  can  de¬ 


tect  penicillin,  .amoxicillin,  * 

ampicillin,  cloxacillin,  cephapirin  The  Penzyme  m  Residue  Screen  Test 
and  other  beta-lactam  antibiotics.  can  be  completed  in  60  seconds  and 


In  studies  screening  thousands  of  results  can  be  read  15  minutes  later. 


unknown  samples,  Penzyme  consis-  Best  of  all,  Penzyme  III  can  detect  an- 
tently  detected  positive  loads.  tibiotic  residues  for  less  than  $1.65 


per  test. 


SwwthMme  Aimrwal  IlnalMi  Products 

A  DIVISION  OF  SMITHKLME  BECKMAN  CORPORATION 

P.O.  Box  2650,  West  Chester.  PA  19380 

(800)877-7303  Ext.  7506 
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Teagam,  Inc. 

7230  North  Ridge  Road 
Madison,  Ohio  44057 
Temperature  Kit 
216-428-7505 


THE  SECRET  IS  6uT 

Sorry^Mac.  Sorry^Wendy.  Wejust  couldn’t  keep  quiet  any  longer. 


TBGAM’S  TEMPERATURE  KIT  with  iu  handheld  meter  and  3  probes, 
including  th:  improved  XcNg*  Rider  ™griddle  probe,  has  been  doing  such 
a  good  job  keeping  today’s  proGt  margins  from  turning  into  tomorrow’s 
garbage  that  we  just  had  to  spill  the  beans. 

TBGAM  has  given  the  Food  Industry  professional  a  way  to  check  the 
temperature  of  everything  from  storage  freezers  to  fryi^  grilles  with  a 
no  nonsense  drop  proof,  splash  proof  meter  and  industry  tested  probes 
designed  specifically  for  food  appUcatfons. 

For  free  information  about  the  F.  L  Kit  or  any  of  the  other  TEGAM  family 
of  Temperature  and  Voltage  measuring  products  settd  in  this  card  or  call 
1-21<.428-7S0S  for  information  regarding  the  distribBlor  nearest  yoa. 


NAME  _ 

COMPANY  NAME _ 

ADDREISS 

TEGAM,  INC  CITY  STATE  7X^ 

MADISON,  OHIO  PHONE  (  ) _ 


Service  Tectonics  Instruments 

33  North  River  Road 

Mt.  Clemens,  Ml  48043-9990 


ANALOG  Pyrometers 
1-800-521-8804 
Michigan  call  collect 
313-465-8400 


55NLLIONSOU) 


...a  claim  made  by  one  of  the  world's  great  food 
chains  and  S.T.I.  is  proud  to  supply  them  with  our 
most  famous  and  popular  Analog  PYROMETER. 

If  your  needs  require  measurement  of  temperature 
you  "cannot"  6o  better  than  using  the  tri^  and 
true  S.T.I.  Analog  PYROMETER! 

PORTABLE...ACCURATE  (1%  of  Reading) 
BATTERY-FREE  OPERATION 
FAST  RESPONSE  (1.5  to  3  Seconds) 


Satisfaction  Guaranteed  or  Your  Money  Back! 


Still  Only  $165 
[excluding  sensors] 


DFES 

4/89 


DFES 

4/89 


NO  POSTAGE 
NECESSARY 
IF  MAILED 
IN  THE 

UNITED  STATES 


BUSINESS  REPLY  CARD 

FIRST  CLASS  PERMIT  NO.  45  MADISON.  OHIO 
POSTAGE  WILL  BE  PAID  BY  ADDRESSEE: 

TEGAM,  Inc. 

7230  North  Ridge  Road 
Madison,  Ohio  44057 


NAME 


COMPANY 

ADDRESS 


OTY/STATE/ZIP 


BUSINESS  REPLY  MAIL 

FIRST  CLASS  PERMIT  NO.  22444  MT.  CLEMENS.  Ml 


POSTAGE  WILL  BE  PAID  BY  ADDRESSEE 


NO  POSTAGE 
NECESSARY 
IF  MAILED 
IN  THE 

UNITED  STATES 


SERVICE  TECTONICS  INSTRUMENT 
33  NORTH  RIVER  ROAD. 

MT  CLEMENS  Ml  48043-9990 


Doing  right  starts  with  knowing  right.  Foodservice  operators 
know  how  vital  sanitation  is  to  their  success. 

The  Applied  Foodservice  Sanitation  program  of  the 
Educational  Foundation  of  the  National  Restaurant  Association 
has  been  raising  operator  consciousness,  and  the  standards 
of  sanitation,  for  over  15  years. 

We  educate  to  motivate  a  change  in  sanitation  practices; 
then  we  test  and  certify.  That’s  what  sets  our  program  apart. 

And  the  operator’s  cost  is  less  than  testing  alone. 

We  provide  an  operator  with  complete  training  and 
testing  materials  to  initiate  a  course  that  can  be  tailored  to 
their  particular  needs,  and  is  consistent  with  FDA  model  codes 
and  interpretations. 

Assist  operators  in  your  jurisdiction  by  helping  them 
put  first  things  first.  Call  toll-free:  1-800-522-7578. 

National  Restaurant  Association  _ ^ 

250  South  Wacker  Dr..  Chicago,  IL  60606-5834  (312)  715-1010  THE  EDUCATIONAL  FOUNDATION 

Please  circle  No.  124  on  your  Reader  Service  Card 


Appied 

Foodsernce 

SonHoliM 
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lAMFES  Sustaining  Members 


ABC  Research,  Gainesville,  FL 

Access  Medical  Systems,  Inc.,  Bran¬ 
ford,  CT 

Accurate  Metering  Systems,  Inc., 

Schaumburg,  IL 

Alex  C.  Ferguson,  Frazer,  PA 

Alfa>Laval,  Inc.,  Kansas  City,  MO 

Alpha  Chemical  Services,  Inc., 
Stoughton,  MA 

Amersham  International  P.L.C.,  Little 
Chalfont  Buckinghamshire,  England  HP7 
9NA 

Anderson  Chemical  Co.,  Litchfield,  MN 

Anderson  Instrument  Cc.,  Fultonville, 
NY 

APV  Crepaco,  Chicago,  IL 
Aquafine,  Valencia,  CA 

Associated  Milk  Producers,  Inc., 

Schaumburg,  IL 

Babson  Bros.  Co.,  Romeoville,  IL 

Becton  Dickinson  Microbiology 
Systems,  Cockeysville,  MD 

Borden,  Inc.,  Houston,  TX 

Canada  Packers,  Mississauga,  Ontario 
L4W  2S5  Canada 

Capitol  Vial  Corp.,  Fonda,  NY 

Carnation  Co.,  Los  Angeles,  CA 

Cherry-Burrell  Corp.,  Cedar  Rapids, 
lA 

Dairiiab  Services,  Manitowoc,  Wl 

Dairy  Quality  Control  Inst.,  St.  Paul, 
MN 

Dairymen,  Inc.,  Louisville,  KY 


Darigold,  Seattle,  WA 

Dean  Foods,  Rockford,  IL 

Diversey/Wyandotte,  Wyandotte,  Ml 

Domino’s  Pizza,  Inc.,  Ann  Arbor,  Ml 

Eastern  Crown,  Inc.,  Vernon,  NY 

Educational  Testing  Services,  Lang- 
horne,  PA 

Environmental  Test  Systems,  Inc., 
Elkhart,  IN 

Foss  Food  Technology  Corporation, 
Eden  Prairie,  MN 

FRM  Chem,  Inc.,  Washington,  MO 

GENE-TRAK  Systems,  Framingham, 
MA 

Gerber  Products  Co.,  Fremont,  Ml 

Gundle  Lining  Systems,  Inc.,  Hous¬ 
ton,  TX 

Henkel  Corp.,  Ambler,  PA 

H.  B.  Fuller  Co.,  Minneapolis,  MN 

IBA  Inc.,  Millbury,  MA 

Kendall  Co.,  Boston,  MA 

Klenzade  Division,  Bloomington,  MN 

Land  O'Lakes  Inc.,  Minneapolis,  MN 

Maryland  &  Virginia  Milk  Prod.  Assn., 
Inc.,  Arlington,  VA 

Metz  Sales,  Inc.,  Williamsburg,  PA 

Michelson  Labs,  Commerce,  CA 

Mid  America  Dairymen,  Inc.,  Spring- 
field,  MO 

Milk  Industry  Foundation,  Washing¬ 
ton,  DC 


Minnesota  Valley  Testing  Laborato¬ 
ries,  New  Dim,  MN 

Nasco  International,  Fort  Atkinson,  Wl 

National  Mastitis  Council,  Arlington, 
VA 

National  Sanitation  Foundation,  Ann 
Arbor,  Ml 

Norton  Company  Transflow  Tubing, 
Akron,  OH 

Organon  Teknika,  Durham,  NC 

Oxoid  USA,  Inc.,  Columbia,  MD 

Penicillin  Assays,  Inc.,  MA 

The  Pillsbury  Company,  Minneapolis, 
MN 

Ross  Laboratories,  Columbus,  OH 

Seiberling  Associates,  Inc.,  Roscoe, 
IL 

Silliker  Labs,  Chicago  Heights,  IL 

SmIthKIine  Animal  Health  Products, 

West  Chester,  PA 

Sparta  Brush  Co.  Inc.,  Sparta,  Wl 

Swagelok  Co.,  Solon,  OH 

Tekmar  Co.,  Cincinnati,  OH 

Time  Products,  Inc.,  Atlanta,  GA 

The  Stearns  Tech  Textile  Co.,  Cincin¬ 
nati,  OH 

3M/Medical-Surgical  Div.,  St.  Paul,  MN 
Vitek  Systems,  Hazelwood,  MO 

Walker  Stainless  Equipment  Co.,  New 

Lisbon,  Wl 

West  Agro  Inc.,  Kansas  City,  MO 

Westreco,  Inc.,  New  Milford,  CT 

Wisconsin  Analytical  Laboratory,  Inc., 
Watertown,  Wl 
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ABOUT  THE  COVER. ..T/iere'j  nothing  more  relaxing  or  beautiful  than  a  Florida  sunset.  Cover  photo  taken  by  Kathy  R.  Hathaway,  Executive  Mgr., 
lAMFES.  Relax  and  enjoy  the  76th  lAMFES  Annual  Meeting,  August  13-17, 1989,  Hyatt  Regency  Crown  Center  in  beautiful  Kansas  City. 


Dairy,  Food  and  Environmental 
Sanitation  (ISSN-0273-2866)  is  published 
monthly  by  the  International  Association  of 
Milt.  Food  and  Environmental  Sanitarians. 
Inc.,  executive  offices  at  PO  Box  701,  502 
E.  Lincoln  Way.  Ames,  lA  50010.  Printed  by 
Heuss  Printirg.  Inc.,  911  N.  Second  St.. 
Ames,  lA  50010.  Secor)d-cias8  Postage 
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Manuscripts:  Correspondence  regardktg 
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Orders  for  Reprints:  AN  orders  should  be 
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Businsss  Matters;  CorresporKlence  re¬ 


garding  business  matters  should  be  ad¬ 
dressed  to  Kathy  R.  Hathaway.  lAMFES. 
PO  Box  701.  Ames.  lA  50010-0701. 
Subscrtptlen  Rates:  $75.00  per  year. 
Single  copies  $6.00  each.  No  cancellations 
accepted.  U.S.  FUNDS  ONLY. 

Sustaining  Membership:  A  sustaining 
membership  in  lAMFES  is  available  to 
companies  at  a  rate  of  $375  per  year,  which 
Includes  $100  credH  toward  an  ad  in  the 
"atmual  meeting  issue"  of  the  Journal,  the 
July  issue.  For  more  information,  corttact 
lAMFES.  PO  Box  701.  Ames.  lA  50010- 
0701.  515-232-6699. 

Membership  Dues:  Membership  in  the 
Association  is  available  to  individuals  only. 
Direct  dues  we  $33  per  year  arid  include  a 
subscription  to  Dairy,  Food  and  Emriron- 
mental  Sanitailon.  Direct  dues  and  the 
Journal  of  Food  Protection  are  $56.00. 
Affiliate  stfid  International  Membership 
inicude  both  journals  for  $58,  plus  affiliate 
dues.  Student  membership  is  $17.00  per 
year,  with  verification  of  student  status,  and 
includes  Dairy,  Food  and  Environmental 
Sanitation  or  Journal  of  Feed  Protection. 


No  cancellations  accepted. 

CMme:  Notice  of  failure  to  receive  copies 
must  be  reported  within  30  days  domestic. 
90  days  foreign.  All  correspondence  re¬ 
garding  changes  of  address  and  dues  must 
be  sent  to  lAMFES.  Inc..  PO  Box  701. 
Ames.  lA  50010-0701,  515-232-6699. 
Postage:  Canada  and  foreign  add  $12  PER 
journal  subscription.  U.S.  FUNDS  ONLY- 
ON  U.S.  BANK. 
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PiMM  drcto  No.  142  on  your  Roador  Sorvico  Card 


DISINFECTANT  MAT™ 


A  Step  in  the 
Right  Direction 

For  Footwear  Sanitation 

•  Scientific  design  has  proven  effective 
in  years  of  food  &  dairy  plant  use. 

•  Flexible  rubber  fingers  brush  bacteria- 
carrying  matter  from  shoe. 

•  Finger  design  holds  shoes  out  of  ac¬ 
cumulated  sediment. 

•  Unlike  ordinary  footbaths,  shoe  sole  is 
lowered  to  a  proper  depth  into  clean 
disinfectant  solution  only. 

•  High  walls  hold  up  to  5  qts.  of  solution. 

!  Cross  section  of  Disinfectant  Maf" 


1-800-472-8339  Wisconsin 


Nelson -Jameson  1-800-826-8302  other  States 


Howtooontrcd 

foodservice  enemy  No.  with 
aNumber  2  penefl. 


Trust  your  reputation  to  our 
reputation. 

Take  the  test  and  gauge  how  effective  it  is 
yourself.  Many  operations  use  it  as  a  part  of 
their  own  Quality  Assurance  program,  at  the 
end  of  in-house  training,  or  just  as  a  spot¬ 
checking  device.  That’s  because  the  Food 
Protection  Certification  Program  gives 
independent  confirmation  that  training 
efforts  are  working. 

Why  not  suggest  testing  of  food 
industry  managers  to  operations  in  your 
jurisdiction?  You’ll  be  doing  them  a  favor  by 
helping  them  achieve  a  better-trained 
workforce  and  by  minimizing  their  exposure 
to  the  liabilities  of  foodbome  illness,  too. 

It  all  starts  with  an  ordinary  #2  pencil 
And  it’s  only  from  ETS. 

To  find  out  more  about  tie  Food 
Protection  Certification  Program — and 
receive  your  very  own  box  of  official  ETS  #2 
pencils — call  toU-fi'ee  1-800-251-FOOD. 
Or  mail  this  coupon  to:  Educational  Testing 
Service,  CN  6515,  Princeton, 

NJ  08541-6515. 


The  biggest  cause  of  foodbome  illness  isn’t 
poor  sanitation,  or  bad  refrigeration,  or 
sloppy  handling,  or  improper  preparatioa 

It’s  ignorance. 

Which  includes  all  of  the  above, 
and  more. 

That’s  why  ETS  developed  the  Food 
Protection  Certification  Program  And  why 
more  and  more  food  industry  operations  are 
depending  on  it  to  evaluate  employee 
working  knowledge  of  food  protection 
techniques. 

Welcome  to  the  real  world. 

The  Food  Protection  Certification  Program 
wasn’t  bom  in  cin  ivory  tower.  We  wrote  it 
with  the  encouragement  of  the  FDA,  in 
conjunction  with  real  live  managers — to 
make  sure  that  it  tests  the  things  workers 
need  to  know,  day  by  day. 

And  then  we  validated  it  in  the  real 
world,  to  make  sure  that  you  can  count  on 
the  results.  In  fact,  the  test  is  recognized 
as  a  creditable  evaluation  for  food 
industry  managers  and  sanitarians. 


Please  send  me  firee  program  information  (and  a  box  of  ETS  #2  pencils^ 


Jurisdiction  (City,  State) . 


Compaity. 


Phone( _ ). 


Please  circle  No.  170  on  your  Reader  Service  Card 
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lAMFES 


International  Association  of  Milk,  Food  and  Environmental  Sanitarians,  Inc. 


MEMBERSHIP/SUBSCRIPTION  APPUCATION 


MEMBERSHIP 


Membership  with  BOTH  journals  $58 

{Dairy.  Food  and  Envi'onmerttal  Sanitation  and  the 

Journal  of  Food  Protection) 

Membership  with  Dairy.  Food  and  Environmental  Sanitation  $33 

Check  here  if  you  are  interested  in  information  on  joining  your 
state/province  chapter  of  lAMFES 


SUSTAINING  MEMBERSHIP 


Q  Membership  with  BOTH  journals  $375 

Includes  table  top  discount.  July  advertising  discount,  company 
monthly  listing  in  both  journals  and  more. 


STUDENT  MEMBERSHIP 


Q  Membership  with  BOTH  journals  $29 

Q  Membership  with  Dairy.  Food  and  Environmental  Sanitation  $1 7 

n  Membership  with  the  Journal  of  Food  Protection  $1 7 
'Student  verification  must  accompany  this  form* 


SUBSCRIPTIONS 

for  agencies,  libraries,  associations,  instHutions 


BOTH  journals  $137 

Dairy.  Food  and  Environmental  Sanitation  $75 
Journal  of  Food  Protection  $100 


POSTAGE  CHARGES:  Outside  the  U.S.  add  $12  per  journal  ordered. 
U.S.  funds  only,  drawn  on  U.S.  Bank. 


3-A  Sanitary  Standards 

3-A  Sanitary  Standards 

D  Complete  set  3-A  Dairy  Stds  . ea  $33 

D  Complete  set  3-A  Dairy  &  Egg  Stds .  ea  $48 

O  3-A  Egg  Stds  ea  $28 

Five-year  Service  on  3-A  Sanitary  Standards 
D  3-A  Dairy  &  Egg  Stds  Five  years  $44 


“Procedures”  Booklets 

O  Procedures  to  Investigate  Waterborne  Illness  .  ea  $5.00 

D  Procedures  to  Investigate  Foodborne  Illness  -  r«ew  4th  Edition .  ea  $5.00 

G  Procedures  to  Investigate  Arthropod-borne  and  Rodent-borne  Illness  ea  $5.00 

Multiple  «  tpies  available  at  reduced  prices.  Prices  include  postage. 
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Robert  B.  Gravani,  Ph.D. 
lAMFES  President 


At  the  Spring  Executive  Board  Meeting,  Kathy  Hatha¬ 
way,  our  Executive  Manager,  shared  some  personal  news 
with  us  . . .  she  is  going  to  be  married  and  moving  to  Ohio. 
As  you  will  note  in  the,  "From  the  Ames  Office"  column, 
Kathy  has  tendered  her  resignation  effective  June  2,  1989. 

In  order  to  assure  a  smooth  transition  your  Executive 
Board  met  to  discuss  the  role  of  the  Executive  Manager  and 


plan  a  position  search  strategy.  The  position  description  is 
listed  below.  Qualified  and  interested  applicants  may  submit 
resumes  to; 

Dr.  Robert  B.  Gravani 
Associate  Professor 
Dept,  of  Food  Science 
Cornell  University 
8  Stocking  Hall 
Ithaca,  NY  14853 

For  questions  regarding  this  position,  please  call  me  at 
607-255-3262. 

The  board  publicly  thanks  Kathy  Hathaway  for  the 
many  contributions  she  has  made  to  LAMFES  during  her  7 
years  with  the  association.  Her  interest  in  and  dedication  to 
lAMFES  has  been  outstanding.  We  express  our  congratula¬ 
tions  on  her  upcoming  marriage  and  our  best  wishes  for 
continued  success  in  her  career. 


lAMFES  EXECUTIVE 
MANAGER  SEARCH 

The  International  Association  of  Milk,  Food  and  Environmental  Sanitarians  (lAMFES)  is  seeking  an  Executive 
Manager.  lAMFES  is  a  76  year  old  professional  association  having  3300  members. 

The  office  with  six-full  time  people  is  located  in  the  University  city  of  Ames,  Iowa. 

The  Executive  Manager  will  manage  the  affairs  of  the  association,  including  the  publication  of  two  monthly 
journals,  organization  and  direction  of  the  association  Annual  Convention,  membership  services,  marketing/ 
advertising,  liaison  with  state  affiliate  associations,  budgetary  and  financial  affairs.  The  Executive  Manager  reports 
directly  to  the  Executive  Board.  Some  travel  required. 

The  ideal  candidate  will  have  demonstrated  outstanding  organizational  and  communication  skills  and  will  have  a 
bachelor's  degree  in  a  business-related  field  with  at  least  five  years  experience. 

lAMFES  offers  a  competitive  salary  and  benefits  package. 

For  consideration  send  resume  with  cover  letter  detailing  salary  history  to: 

Robert  B.  Gravani,  Ph.D. 
lAMFES  President 
8A  Stocking  Hall 
Cornell  University 
Ithaca,  NY  14883 
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Biomonitoring  of  Waste  Effiuents  - 
An  Overview  For  Environmentai  Sanitarians 

by 

Homer  C.  Emery,  R.S.,  Ph.D. 

LTC,  MS,  U.S.  Army 


The  opinion  or  assertions  contained  herein  are  the  private 
views  of  the  author  and  are  not  to  be  construed  as  official  or 
as  reflecting  the  views  of  the  Department  of  the  Army  or 
Department  of  Defense. 

In  the  early  seventies  it  was  a  problem  to  conduct  routine 
wastewater  effluent  testing  at  many  municipal  sewage  treat¬ 
ment  facilities  because  of  a  lack  of  equipment  and  the 
availability  of  trained  personnel.  During  this  time  sanitarians 
in  many  states  played  a  key  role  in  training  and  assisting 
plant  operators  to  establish  routine  effluent  monitoring  pro¬ 
grams.  Effluent  testing  and  monitoring  during  the  early 
1970’s  was  focused  on  biochemical  oxygen  demand  and 
other  eutrophying  characteristics  of  the  waste. 

Concern  about  the  toxic  effects  of  wastewater  devel¬ 
oped  as  increasing  numbers  of  chemical  substances  were 
identified  in  waste  effluents.  In  1972  the  Federal  Water 
Pollution  Control  Act  was  amended,  establishing  as  a  na¬ 
tional  policy  “that  the  discharge  of  toxic  pollutants  be 
prohibited.”  The  enactment  of  the  Toxic  Substances  Con¬ 
trol  Act  (TSCA)  in  1976  directed  the  Environmental  Protec¬ 
tion  Agency  (EPA)  to  determine  whether  the  disposal  of  a 
chemical  substance  presented  a  toxic  risk  to  the  environ¬ 
ment. 

Traditional  chemical  analysis  cannot  provide  informa¬ 
tion  concerning  the  changes  in  toxicity  of  a  chemical  sub¬ 
stance  due  to  characteristics  of  the  receiving  stream  (e.g. 
temperature,  pH).  In  addition,  traditional  analysis  of  com¬ 
plex  mixtures  is  difficult  and  cannot  be  used  to  predict 
synergistic  effects  with  other  chemical  constituents. 

The  need  to  improve  the  evaluation  of  waste  effluents 
for  toxic  effects  on  aquatic  organisms  was  recognized  by  the 
EPA  when  it  issued  a  national  policy  statement  in  1984 
entitled  “Policy  for  the  Development  of  Water  Quality- 
Based  Permit  Limitations  for  Toxic  Pollutants”.  In  it’s 
policy  statement  the  EPA  established  the  use  of  biological 
techniques  for  effluent  toxicity  testing.  Specific  language  in 
the  1984  national  policy  statement  included:  “In  addition  to 
enforcing  specific  numerical  criteria,  EPA  and  the  States 
will  use  biological  techniques  and  available  data  on  chemi¬ 
cal  effects  to  asses  toxicity  impacts”. 


The  use  of  biological  monitoring  as  part  of  the  National 
Pollutant  Discharge  Elimination  System  (NPDES)  permit 
was  also  included:  “effluent  toxicity  data  in  conjunction 
with  other  data  can  be  used  to  control  priorities,  assess 
compliance  with  state  water  quality  standards,  and  set  permit 
limitations  to  achieve  those  standards.”  As  more  State  water 
quality  authorities  adopt  EPA  recommendations  for  toxicity 
testing,  local  sanitarians  will  need  to  have  a  greater  knowl¬ 
edge  of  biomonitoring  techniques  and  methods. 

Biomonitoring  is  defined  as  the  use  of  organisms  for 
evaluating  the  toxicological  impact  of  wastewater  effluents 
on  receiving  waters. 

Organisms  used  in  aquatic  toxicity  tests  range  from  fish 
and  protozoans  to  bacteria  and  algae.  Table  1  provides  a 
summary  of  organisms  commonly  used  in  toxicity  testing  of 
waste  effluents. 


Table  1.  Organisms  Commonly  Used  in  Biomonitoring  of  Waste 
Effluents. _ 


Fish 

Invertebrates 

-  Fathead  minnow 

-  Water  fleas 

-  Rainbow  trout 

-  Crayfish 

-  Bluegill  sunfish 

-  Snails 

-  Channel  catfish 

-  Shrimp 

Bacteria 

Algae 

-  Bioluminescent  bacteria 

-  Green  algae 

-  Blue-green  algae 

Acute  biomonitoring  tests  are  conducted  to  determine 
immediate  or  short  term  toxic  effects.  The  mortality  of  test 
organisms  is  observed  and  recorded  when  exposed  to  a 
specified  concentration  of  the  waste  effluent  (e.g.  100%, 
50%,  25%).  The  duration  of  an  acute  test  is  normally  96 
hours  for  fish  and  48  hours  for  most  invertebrates.  Acute 
tests  using  algae  can  be  completed  in  even  less  time,  and  the 
bioluminescent  bacteria  test  takes  only  10  minutes  to  per¬ 
form. 

Chronic  tests  provide  information  on  long  term  effects 
of  the  effluent  on  growth,  reproduction,  and  mortality  of  the 
test  organism.  Chronic  tests  normally  involve  a  critical 
portion  or  the  entire  life  cycle  of  the  test  organism.  The 
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Slide  A:  Flow  Thru  Bioassay  Diluter  System  installed  in  mobile 
biomonitoring  unit.  The  unit  consists  of  a  system  of  pumps  and 
solenoid  valves  that  can  deliver  varying  concentrations  of  the 
effluent  being  tested. 


a 


Slide  B:  On  site  biomonitoring  unit  at  the  U.S.  Army  Biomedical 
Research  and  Development  Laboratory,  Fort  Deterick,  Maryland. 
The  unit  can  be  used  to  conduct  biomonitoring  at  pollution  control 
facilities,  hazardous  waste  sites,  or  locations  involved  with  hazard¬ 
ous  material  spills. 

duration  of  a  chronic  test  can  range  from  six  to  twelve  months 
for  fish  and  three  to  four  weeks  for  invertebrates.  Due  to  the 
time  required  and  the  high  cost  of  a  full  chronic  assay,  EPA 
is  now  encouraging  the  use  of  a  seven-day  test  for  predicting 
long  term  toxic  effects. 

Methods  of  exposing  the  test  organisms  to  the  waste 
effluent  can  vary.  A  static  test  exposes  the  test  organisms  to 
the  same  solution  throughout  the  testing  period.  A  renewal 


Slide  C:  Bluegill  surfish  inside  a  holding  chamber  that  monitors 
ventilatory  rate,  ventilatory  depth,  and  body  movement.  By  moni¬ 
toring  physiological  responses  of  the  Bluegill  sudden  changes  in 
water  quality  or  the  introduction  of  toxic  substances  can  be 
detected. 

test  requires  that  the  test  solutions  be  periodically  replaced 
throughout  the  test  period.  Flow-through  testing  provides 
for  continual  renewal  of  the  test  effluent  at  a  controlled  rate. 

Specific  requirements  for  biomonitoring  vary  depend¬ 
ing  on  the  type  of  industry,  receiving  stream,  and  state  water 
authority.  In  some  cases  continuous  monitoring  will  be 
required  before  discharge.  Other  situations  will  require 
monitoring  over  a  specific  period  of  time  (e.g.  monthly  ot 
quaiterly).  Policies  vary  significantly  from  state  to  state. 

Toxicity  reduction  evaluation  (TRE)  is  an  application  of 
biomonitoring  that  is  receiving  increased  interest.  If  the 
waste  effluent  from  a  municipal  pollution  control  facility 
suddenly  starts  causing  acute  toxicity  problems,  a  TRE  is 
conducted  to  isolate  the  source  of  the  toxic  pollutant.  When 
the  source  has  been  identified,  further  testing  is  required  to 
demonstrate  the  effectiveness  of  measures  taken  to  treat  and 
reduce  the  toxicity.  TREs  are  also  used  to  determine 
effectiveness  of  pollution  control  options. 

A  wide  range  of  biomonitoring  techniques  are  being 
used  for  environmental  toxicity  assessment  problems.  Re¬ 
searchers  in  Canada  have  used  algae,  luminescent  bacteria, 
and  rainbow  trout  to  evaluate  the  toxicity  of  paper  mill 
wastewater.  Woiiters  in  England  have  used  freshwater  iso¬ 
pods  to  evaluate  the  toxicity  of  effluents  from  mining  opera- 
tioi.i.  Histopathological  changes  in  marine  organisms  have 
been  used  in  studies  of  southeastern  U.S.  coastal  waters. 

Elaborate  systems  are  now  in  use  that  monitor  selected 
physiological  responses  of  the  test  organism.  At  water 
treatment  facilities  in  England  the  ventilatory  rates  of  fish 
are  being  automatically  monitored  to  provide  an  (^rly  warn¬ 
ing  of  toxic  compounds  that  enter  public  water  supplies.  To 
rapidly  evaluate  acutely  toxic  problems  developing  in  water 
or  wastewater,  researchers  at  the  U.S.  Army  Biomedical 
Research  and  Development  Laboratory  have  developed  an 
advanced  system  for  monitoring  ventilatdry  patterns  of  fish. 
This  automated  system  not  only  measures  ventilatory  rates, 
but  also  provides  information  on  the  ventilatory  depth  and 
body  movement  of  bluegill  sunfish. 
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SHUR’GRAPH 


PROBLEM: 

a 

tX  9en  having  high  micro 
cowMi  and  flavor  probiems-is 
my  line  cluster  getting  adequate 
CIP  flow,  temperature,  time,  and 
chemical  concentration?"  r 


ANSWER 


Diversey  Wyandotte  SHUR- 
6RAPH,the  system  of  choice  for 
monitoring  your  CIP  system(s), 
for  accurate  reporting,  and 
reproducable  results. 


For  additional  information 
call  1-800-521-8140, 
in  Mich.  1-800-482-«)10 

D 


INFORMATION  RIGHT 
BEFORE  YOUR^YES. . . 


FOR  BETTER  MANAGEMENT 
DECISIONS 


MICROBIOLOGY 

FOOD,  BEUERRGE,  ENUIRONMENTRL 
CONTRRCT  RESERRCH  —  SPECIRL  SERUICES - CONSULTRTION 


EMERGNG  PATHOGENS; 
Lislfiiia 
Yersinia 


RAPID  METHODS; 
Listeria 
Salmonella 

REFRIGERATED  FOODS; 
Safety  and  Stability  Studies 


INOCULATED  PACK  STUDIES; 
Clostridium  botulinum 
Other  pathogens 
Spoilage  microorganisms 

CULTURE  IDENTIFICATION; 
Bacteria 
Yeast 
Mold 
Algae 

Iron  and  Sulfur  Bacteria 


UNUSUAL  OR  NON-ROUTINE  MICROBIOLOGICAL  PROBLEMS? 
—  CALL  US  — 

^ABC  Research 

3437  S.W.  24th  Avenue 
Gainesville,  Florida  32607 
904-372-0436 
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The  need  for  evaluating  and  controlling  toxic  pollutants 
in  wastewater  effluents  and  public  water  supplies  is  clear. 
Traditional  chemical  analysis  techniques  do  not  provide 
adequate  information  concerning  environmental  toxicity 
and  health  related  issues.  Biomonitoring  is  required  to 
answer  these  questions. 

Sanitarians  that  become  involved  in  biomonitoring 
programs  will  need  to  attend  workshops  and  training  spon¬ 
sored  by  federal  or  state  agencies.  Local  consulting  firms 
may  offer  similar  training.  Biomonitoring  references  that 
will  be  helpful  include:  Fundamentals  of  Aquatic  Toxicol¬ 
ogy:  Methods  and  Applications,  edited  by  Gary  M.  Rand  and 
Sam  Pertocelli,  Hemisphere  Publications,  198S;  and  Stan¬ 
dard  Practice  for  Conducting  Toxicity  Tests  With  Fishes, 
Macroinvertebrates,  and  Amphibians  (ASTM  E  729-80); 
American  Society  for  Testing  and  Materials,  Philadelphia, 
1980.  In  addition  the  EPA  has  published  a  number  of 
procedure  manuals  for  conducting  aquatic  toxicity  evalu¬ 
ations.  A  listing  of  these  manuals  is  provided  in  Table  2. 

Biomonitoring  of  waste  effluents  is  now  a  standard 
procedure  at  many  pollution  control  facilities.  In  large 
municipal  pollution  control  facilities,  full  time  positions  will 
likely  be  necessary  to  conduct  required  monitoring.  For 
smaller  communities,  private  consulting  firms  may  be  the 
best  choice  for  meeting  monitoring  requirements.  In  either 
case,  sanitarians  in  state  and  local  health  departments  will  be 
called  upon  to  assist  and  train  plant  operators  in  biomoni¬ 
toring  of  waste  effluents. 


Table  2.  U.S.  Environmental  Protection  Agency  Biomonitoring 

Publications. _ 

Methods  for  measuring  the  acute  toxicity  of  effluents  to  freshwater 
and  marine  organisms.  EPA/6(X)/4-85-013.  1985. 

Short  term  methods  for  estimating  the  chronic  toxicity  of  effluents 
and  receiving  water  to  freshwater  organisms.  EPA/600/4-85A)14. 
1985. 

Technical  support  document  for  water  quality-based  toxics  con¬ 
trol.  EPA/400/4-85A)32.  1985. 

Derivation  of  site-specific  water  quality  criteria  for  the  protection 
of  aquatic  life  and  its  uses.  Environmental  Research  Laboratory, 
Duluth,  Minn.  U.S.  EPA  1980a. 

Bioassay  procedures  for  the  ocean  disposal  permit  program.  EPA/ 
600/9-78-010.  1976. 

Methods  for  acute  toxicity  tests  with  fish,  macroinvertebrates,  and 
amphibians.  EP A/600/3-75-009.  1975. 

Recommended  bioassay  procedure  for  bluegill,  Lepomis  macro- 
chirus,  partial  chronic  tests.  Environmental  Research  Laboratory, 
Duluth,  Minn.  U.S.  EPA  1972a. 

Recommended  bioassay  procedure  for  brook  trout.  Salvelinus 
fontinalis,  partial  chronic  tests.  Environmental  Research  Labora¬ 
tory,  Duluth,  Minn.  U.S.  EPA  1972b. 

Recommended  bioassay  procedure  for  fathead  minnow,  Pimeph- 
ales  promelas,  chronic  tests.  Environmental  Research  Laboratory, 
Duluth,  Minn.  U.S.  EPA  1972c. 
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S  Turn  the  paddle 
over  and  press  the 
other  side  to  a  new 
area  of  the  test  surface. 


4  Return  the  paddle 
to  the  vial  and  irKubate. 


S  Count  the  colonies  ^  s. 
with  the  aid  of  the 
molded-in  grid. 


I 
i 
I 

Total  Conform  and 
Total  Aerobic 
Bacteria  Testing 

IN  ONE  VIAL 


Now  it's  quick  and  easy  to 
make  sure  the  equipment  that 
comes  in  contact  with  your 
product  is  sanitary. 

Hach  is  offering  two  new  self- 
contained,  ready-to-use  test  kits 
for  microbial  detection  and 
enumeration.  The  Paddle  Tester 
Kit,  for  fast,  easy  testing  of 
solid  surfaces,  uses  the  widely 
accepted  RODAC®  (Replicate 
Organism  Direct  Agar  Contact) 
Method.  The  Swab  Tester  Kit  is 
ideal  for  testing  hard-to-reach 
places,  uneven  surfaces, 
powders,  liquids  and  semisolids. 

Simultaneous  Testing— A 

two-sided,  dual  test  agar 


paddle  lets  you  test  for  total 
conform  and  total  aerobic 
bacteria  in  the  same  vial,  with 
one  incubation.  Both  sides 
have  a  molded-in  grid  for  easy 
colony  counting.  Each  side  is 
coated  with  a  different  agar; 

Side  One— MacConkey 
Medium  for  total  conform 
colonies  and  other  enteric 
pathogens.  Conform  colonies 
appear  pink  to  red,  while  other 
enteric  pathogens  appear 
colorless,  for  easy  distinction. 

Side  TWo— Tryptone  Glucose 
Extract  Agar  is  supplemented 
for  superior,  total  aerobic 
bacteria  colony  detection. 


HOW  TO  ORDER 


Paddle  Tester  Kit 

Catalog  Number  23734-00,  10  tests  . $25.00 

Swab  Tester  Kit 

Catalog  Number  23736-00,  10  tests  . $30.00 


For  more  information,  call  800-227-4224,  or  contact: 


HACH. 


HACH  COMPANY 
RO.  Box  389 

Loveland,  Colorado  80539 
(303)  669-3050 


•Procedure  is  modified  slightly  for  Swab  Test 

RODAC  is  a  registered  trademark  of  Becton  Dickinson  Microbiology  Systems. 
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Update  on  Salmonella  Enterltidls  In  Eggs 

by 

Nancy  King 


The  U.S.  Department  of  Agriculture  and  the  Food  and 
Drug  Administration  are  not  eating  their  eggs  sunnyside  up, 
lightly  cooked,  these  days,  and  they  have  mounted  a  large 
campaign  to  educate  the  public  to  do  likewise.  According  to 
FDA  Commission  Dr.  Frank  E.  Young,  “We’re  not  saying, 
‘Don’t  eat  eggs.’  We’re  saying  take  precautions;  cook  eggs 
thoroughly  and  avoid  raw  eggs.” 

Table  eggs  that  were  contaminated  with  Salmonella 
enterltidls  (S.  enterltidls)  bacteria  have  caused  recent  out¬ 
breaks  of  food-borne  illness.  See  “Salmonella  Reported  in 
Northeast,”  FDA  Veterinarian,  July/August  1988.  Together 
the  two  agencies  launched  a  S.  enterltidls  public  awareness 
campaign  by  distributing  50,000  Safe  Egg-Handling  Bulle¬ 
tins  during  the  week  of  September  12,  aimed  at  high-risk 
populations,  food  service  establishments,  and  consumers. 
The  bulletins,  dealing  with  safe  egg-handling,  were  directed 
at  both  consumers  and  food  service  institutions.  Special 
precautions  are  needed  when  eggs  are  served  to  people  in 
high-risk  categories,  i.e.,  the  elderly,  the  very  young,  preg¬ 
nant  women  (because  of  risk  to  the  fetus),  and  those  who  are 
weakened  by  illness,  particularly  a  weakened  immune  sys¬ 
tem.  To  provide  additional  information  on  safe  handling  of 
eggs,  home  economists  from  USDA’s  Meat  and  Poultry 
Hotline  are  responding  to  inquiries  between  the  hours  of 
10:00  a.m.  and  4:00  p.m.  Eastern  time,  on  1-800-535-4555. 

On  September  15,  1988,  FDA  held  a  public  meeting  on 
this  issue  in  Washington,  D.C.  After  presenting  an  overview 
of  S.  enterltidls  outbreaks,  public  health  concerns,  and  S. 
enterltidls  in  animal  agriculture,  there  was  a  discussion  of 
the  epidemiology  of  S.  enterltidls  from  the  standpoint  of  the 
States’  experiences  with  the  voluntary  model  State  program 
-  a  comprehensive  plan  drafted  by  the  Northeastern  Confer¬ 
ence  on  Avian  Diseases,  an  organization  of  government, 
university,  and  industry  officials.  USDA’s  Agricultural 
Marketing  Service,  Animal  and  Plant  Health  Inspection 
Service,  Agricultural  Marketing  Service,  and  Cooperative 


State  Research  Service  worked  with  the  FDA  and  Centers  for 
Disease  Control  to  further  develop  the  program. 

This  program  provides  an  experimental  model  for  sur¬ 
veying  for  the  presence  of  S.  enterltidls  in  table  egg  breeding 
and  production  flocks.  It  was  distributed  to  State  public 
health  officials  and  it  calls  for  State  agriculture  and  National 
Poultry  Improvement  Plan  officials,  in  cooperation  with 
producers,  to  test  breeder  and  suspected  commercial  egg 
production  flocks  for  S.  enterltidls.  The  program  will  help 
determine  the  extent  of  the  problem,  identify  infected  flocks, 
and  enable  producers  to  assure  egg  quality. 

Cooperative  research  efforts  were  also  discussed  at  the 
public  meeting.  USDA’s  Agricultural  Research  Service  and 
Cooperative  State  Research  Service,  in  conjunction  with 
FDA  and  the  Centers  for  Disease  Control  have  undertaken  an 
accelerated  research  effort  involving  S.  enterltidls  in  poultry 
flocks  and  shell  eggs.  It  has  been  recommended  that  these 
efforts  should  include  basic  research  on  the  behavior  of  the 
S.  enterltidls  infections,  such  as  determining  the  pathogene¬ 
sis  of  infection,  the  duration  of  the  shedding  of  bacteria,  the 
means  of  identifying  infected  flocks,  and  the  importance  of 
vertical  versus  horizontal  spread  of  S.  enterltidls. 

Dr.  Kenneth  A.  Gilles,  USDA’s  Assistant  Secretary  of 
Marketing  and  Inspection  Services,  said  that  these  broad 
initiatives  involving  block  testing,  consumer  education,  and 
research,  represent  an  appropriate  response  to  the  incidence 
of  S.  enterltidls  in  eggs.  He  called  for  the  continuing 
extraordinary  degree  of  cooperation  among  Federal  agen¬ 
cies,  State  officials,  industry,  and  consumer  organizations. 

Commissioner  Young  asked  for  written  comments  on 
the  Government’s  strategy  to  attack  the  Salmonella  in  eggs 
problem.  He  said  that  the  Center  for  Veterinary  Medicine 
plans  on  monitoring  poultry  feed  operations  and  rendering 
plants  to  ensure  that  these  products  are  not  contaminated 
with  S.  enterltidls. 

Reprint  from  FDA  Veterinarian  Nov! Dec  1988. 
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A  Primer  on  Food  Additives 


FDA  Consumer  I  October  1988 


Since  the  time  when  the  kitchen  stove  was  a  campfire 
outside  a  cave,  people  have  tinkered  with  ways  to  preserve 
and  enhance  food.  Food  was  fragile,  delicate,  prone  to  rot, 
and  easily  injured.  Bugs  infested  it.  bacteria  invaded  it,  mold 
infected  it,  and  the  air  made  it  rancid. 

Something  had  to  be  added  to  protect  food  and  perhaps 
make  it  tastier,  too.  So  the  ancient  Romans  used  sulfites  to 
disinfect  wine  containers  and  help  preserve  the  wine.  Euro¬ 
peans  in  the  13th  and  14th  centuries  embraced  Marco  Polo 
because  he  brought  back  spices  from  the  Orient  to  season 
their  bland  diet.  Travelers  to  the  New  World  stored  meat  in 
salt  to  preserve  it  during  their  long  voyages  across  the 
Atlantic  Ocean.  Later,  pioneers  in  America  used  saltpeter  to 
preserve  their  meat. 

“Without  food  additives,  we’d  live  like  the  caveman,” 
says  Richard  Rank,  acting  director  of  FDA’s  Center  for  Food 
Safety  and  Applied  Nutrition. 

Additives  prolong  the  life  of  food,  keep  it  from  spoiling, 
add  flavor,  and  help  prevent  disease.  Without  food  additives 
bread  would  easily  mold,  cake  wouldn’t  rise,  salt  would 
lump,  ice  cream  would  separate  into  icy  crystals,  and  marsh¬ 
mallows  would  harden  into  bite-sized  rocks. 

Former  generations  could  add  Just  about  anything  they 
wanted  to  food  -  as  long  as  it  didn’t  poison  someone.  But 
increasing  knowledge  about  food  science  and  the  possible 
long-term  harmful  effects  of  food  chemicals  on  health  led 
Congress  in  1958  to  enact  the  Food  Additives  Amendment 
to  the  Federal  Food,  Drug  and  Cosmetic  Act  to  ensure  the 
safety  of  additives.  In  1 960  the  Color  Additive  Amendments 
were  enacted  to  make  sure  colorings  used  in  foods  (drugs, 
medical  devices,  and  cosmetics,  as  well)  were  safe. 

For  purposes  of  FDA  regulations,  chemicals  added  to 
foods  -  other  than  pesticides  and  animal  drugs  -  fall  into  four 
categories: 
food  additives. 

generally  recognized  as  safe  (GRAS)  substances, 
prior-sanctioned  substances,  and 
color  additives. 

These  finely  drawn  legal  categories  were  set  up  to 
ensure  appropriate  safety  reviews  of  food  additives.  De¬ 
pending  on  what  category  an  ingredient  falls  in,  different 
regulatory  requirements  apply. 


The  “toughest”  category  -  in  terms  of  regulations  and 
safety  testing  -  is  the  food  additive  category.  This  covers 
substances  that  have  no  proven  track  record  of  safety; 
scientists  Just  don’t  know  that  much  about  them.  Additives 
such  as  the  artificial  sweetener  aspartame  and  the  emulsify¬ 
ing  agent  polysorbate  60,  which  is  found  in  salad  dressing 
and  other  food,  were  substances  that  needed  to  be  tested 
before  they  could  be  used  because  it  was  not  known  whether 
they  were  safe.  Subsequent  testing  proved  them  safe. 

But  what  is  “safe”? 

“Congress  has  defined  safety  as  a  reasonable  certainty 
that  no  harm  will  result  from  use  of  an  additive,”  says  Gerad 
McCowin,  director  of  FDA’s  division  of  food  and  color 
additives.  “In  our  evaluation  we  examine  to  see  whether  the 
additive  has  any  toxic  effects,  whether  it  may  cause  birth 
defects.  Does  it  interfere  with  nutrition?  Does  it  affect 
individuals  with  allergies?” 

When  an  additive  is  tested,  it  is  usually  fed  in  large  doses 
over  an  extended  period  to  at  least  two  kinds  of  animals. 
These  feeding  studies,  usually  done  by  or  for  a  food  company 
that  wants  to  use  or  sell  the  additive,  are  designed  to 
determine  whether  the  substance  causes  cancer,  birth  de¬ 
fects,  or  other  injury  to  the  animals. 

Cancer  is  of  particular  concern.  A  special  provision  of 
the  1958  and  1960  additive  amendments,  the  so-called 
Delaney  clause,  states  that  if  an  additive  is  found  to  cause 
cancer  in  humans  or  animals  it  may  not  be  added  to  food. 
(See  “The  Delaney  Dilemma”  in  the  September  1988  FDA 
Consumer). 

The  company  submits  the  results  of  all  these  tests  to 
FDA  for  review.  If  the  FDA  review  finds  that  the  additive  is 
safe,  the  agency  establishes  regulations  for  how  it  can  be 
used  in  food.  This  commonly  includes  a  100-fold  margin  of 
safety.  This  means  that  the  substance  may  be  used  in  food  at 
a  level  that  is  no  more  than  1/1 00th  of  the  highest  level  at 
which  it  was  fed  to  test  animals  and  did  not  produce  any 
harmful  effects. 

The  second  group  of  substances  is  known  as  GRAS,  an 
acronym  for  substances  “generally  recognized  as  safe.” 
This  group  includes  several  hundred  substances  whose  use  in 
food  experts  consider  safe  based  either  on  a  history  of  safe 
use  before  1958  or  on  published  scientific  evidence. 
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Water  & 

Wastewater 

Treatment 

•  Rjint-of-Use  Drinkiiig 
^ter  Treatment  Unit 

•  Flexible  Membrane 
Lina:s 

•  Onsite  Wetewater 
Treatment  Systems 

•  Extended  Aeratrai 
Padcage  Hants 


Plastics  Pipe 
&  Fittings 

•  Hot  &  Cold  Potable 
^^er 

Drain,  Waste  &  \fent 
Casings 

•  Continuous  I^^ste 

•  Conosive  Wete 

•  Sewers 


Foodservice 

•  Dishwashing  Machines 

•  Ranges,  Ovens  and 


Hot  Tub 
Equipment 

•  Filters 

•  Pumps 

•  Skimmos 

•  Chemical  Filters 

•  Multiport  Valves 


Ice  Makers 
Meat  Choppers,  Saws 
Food  Cutters,  Slk»rs 
Refrigeratois,  Freezers 
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Dispensers 
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At  Cooper, 

Electro-therm  Quality 
is  Measured  in  Degrees 


The  3  NEW  Electro-therm 
Digital  Temperature  Testers 

Model  HT680A  Model  SH66A  Model  TM99A 

Hand  Held  3>Probe  Hand  Held  1 -Probe  Hand  Held 

Thermocouple  Thermistor  with  Thermistor 

Range:  unique  new  Differ-  Range: 

-400  to  2200°F  ential  Temperature  lo  300°F 

(-245to1200“C)  (-40to150°C) 

Range: 

-40  to  aoo^F 
(•40to150°C) 

For  the  tocatkin  of  your  cloaost  Electro-ttionn  distributor, 
call  1-800835-5011,  Ext.  22 
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L  CONTROL 
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•tOUSTRIAL 
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SILLIKER  LABORATORIES  OF  NORTHERN  CALIFORNIA 

We  proudly  announce  the  opening  of  Silliker  Laboratories  of  Northern 
California,  Inc.,  in  Hayward,  California. 

^  Under  the  direction  of  Mr.  Donald  Sakiyanria,  Silliker  Laboratories  of  Northern  California, 

Inc.,  will  provide  high  quality  microbiological  and  analytical  services  and  consulting  to  clients 
in  the  Bay  Area,  San  Joaquin  and  Saaamento  Valleys.  Mr.  Sakiyama  brings  to  the  Silliker 
organization  his  expertise  with  spices,  refrigerated  and  frozen  foods  and  nutritional  analyses.  For 
information  on  fees  and  sample  pick-up  service  contact: 

SILLIKER  LABORATORIES  OF  NORTHERN  CALIFORNIA.  INC. 

MR.  DONALD  SAKIYAMA,  PRESIDENT  &  DIRECTOR 
30993  Hunt  wood  Avenue  "Suite  205 "Hayward,  California  "94544 
PHONE  (415)  471-5811  "  FAX  (415)  471-0921 

For  information  on  fees  and  services  in  the  Southern  California  area  contact  Mr.  Daryl  Osato: 

SILLIKER  LABORATORIES  OF  CALIFORNIA,  INC. 

1139  East  Dominguez,  Suite  I"Carson,  California*  90746*(213)  637-7121 'FAX  (213)  637-2953 

SILLIKER  LABORATORIES 

SarvinQ  the  food  industry  for  over  SO  years  with  a  commitment  to  professionalism,  objectivity,  and  confidentiality. 
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X-0  ODOR  NEUTRALIZATION,  THE  PATH  OF  THE  FUTURE’ 


INDUSTRIAL  ODOR  CONTROL 


X-O  tpC  IS  a  new  product  developed 
specifically  lor  treatment  of  nuisance 
odor  generated  during  waste  treatment 
operations,  it  is  unique  because  it  ta  a 
true  odor  neutralizer  that  requires  very 
tittle  retention  time  to  neutralize  mal- 
odor  Alt  that  is  needed,  is  to  introduce 
X-0  IOC  into  an  airflow 

Whatever  your  odor  problem  X-0  IOC 
IS  the  answer  There  ts  an  apiHication 
method  and  dilution  rate  suitable  for 
your  ^Mcific  odor  control  needs.  Select 
the  best  ap^icaiion  for  the  circum¬ 
stances  and  X-0  gets  the  |ob  done 

X-0  works  by  a  natural  bond  like 
attraction  that  inactivatee  bad  odor 
on  contact  in  the  atr.  X-0  ts  non-loxie 
non-flammable,  non-corrosive  and 
btodeQradable 


x-0  may  be  toggad  by  Iniaetlon  into  axhauat  aimowa  and  aa  a  aubatttuta  lor  toxic 
oxidizing  cbomtcaia  in  all  typaa  ol  air  acnibbing  unita. 

Plaaaa  contact  iia  tor  oamplaa,  Ittaratura,  ar,d  a  copy  ol  “Nautrallzation  ol  Odor,  Tha  Path 
ol  tho  Futuia"  paper  praaontod  to  the  Enviranmantal  Manogomant  Aaaoclation'a 
National  Contaninca. 
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Congress  established  the  GRAS  category  in  1958  be¬ 
cause  it  felt  that  it  was  unnecessary  to  require  industry  to 
develop  evidence  to  prove  the  safety  of  substances  that  were 
already  generally  regarded  as  safe  by  knowledgeable  scien¬ 
tists.  Included  are  many  spices  and  herbs,  salt,  sugar,  and 
vitamins  that  “logic  and  common  sense,”  in  the  words  of 
one  expert,  tell  us  are  safe  to  use. 

“These  are  substances  that  are  so  widely  known  and  the 
information  about  them  is  so  widely  distributed  in  the 
scientific  community,  that  there  is  little  question  about  their 
safety,”  says  Dr.  Geoige  Pauli,  a  consumer  safety  officer 
with  FDA’s  division  of  food  and  color  additives. 

The  third  category  -  “prior-sjinctioned”  substances  - 
include  ingredients  such  as  the  preservative  nitrite  (used  in 
meat)  that  had  been  sanctioned  before  the  1958  amendment 
by  either  FDA  or  the  U.S.  Department  of  Agriculture  to  be 
used  in  a  specific  food.  For  example,  while  nitrites  can  be 
used  in  meat,  they  cannot  be  used  on  vegetables  because 
vegetables  were  not  covered  by  the  pre-1958  sanction. 

Inclusion  in  either  of  the  latter  two  categories  -  GRAS 
and  prior  sanctioned  -  does  not  guarantee  a  substance’s 
safety;  sometimes  new  evidence  shows  that  “logic  and 
common  sense”  erred.  If  new  data  suggested  that  a  GRAS 
or  prior-sanctioned  substance  may  be  unsafe  then  FDA 
requires  the  manufacturer  to  conduct  studies  to  ascertain  the 
ingredient’s  safety. 

For  example,  the  artificial  sweeteners  saccharin  and 
cyclamates  are  substances  that  were  once  included  on  the 
GRAS  list  but  came  under  fire  several  years  ago  because  of 
new  evidence  that  they  may  cause  cancer  in  animals.  Based 
on  this  evidence  they  were  removed  from  the  GRAS  list;  in 
fact,  cyclamates  were  banned  from  use  in  food  altogether. 
(Saccharin  continues  to  be  used  because  Congress  granted  it 
a  special  exemption.) 

The  Color  Additive  Amendments  subject  substances  in 
the  fourth  category  -  dyes  used  in  food,  drugs,  cosmetics  and 
medical  devices  -  to  pre-market  testing  similar  to  that  re¬ 
quired  for  the  first  category  -  food  additives.  Colors  in  use 
when  the  amendments  were  passed  were  placed  on  a  provi¬ 
sional  approval  list  pending  further  investigation  to  confirm 
their  safety.  Nearly  200  colors  were  on  the  provisional 
approval  list  in  1960.  Since  the  passage  of  the  amendment, 
several  of  the  colors  have  been  dropped  because  manufactur¬ 
ers  were  no  longer  interested  in  marketing  them  or  because 
they  were  found  to  be  unsafe. 

Food  additives  may  also  be  present  in  food  packages. 
Known  as  indirect  additives,  they  can  end  up  in  the  food  so 
FDA  requires  that  they  be  evaluated. 

The  unbiquitous  presence  of  additives  in  nearly  all  our 
foods  adds  up  to  big  business.  The  food  additive  industry 
generates  approximately  $10  billion  a  year  in  business, 
according  to  Dr.  Richard  Hall,  a  former  vice  president  with 
McCormick  Spices. 


But  it  is  the  safety  of  food  additives  that  remains  a  key 
concern  for  FDA.  The  agency  must  be  sure  that  the  new 
sweeteners,  emulsifiers,  preservatives,  dyes  and  other  sub¬ 
stances  that  food  chemists  concoct  to  add  to  our  modern-day 
diet  measure  up  to  safety  standards  appropriate  to  the  1980s, 
not  the  Stone  Age. 

Reprint  from  FDA  Consumer/Octoher  1988 
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Dairy  Cooperatives  and  Their  Role 
in  the  United  States  - 1988 

by 

Robert  E,  Jacobson' 


Dairy  cooperatives,  or  more  specifically  milk  marketing 
cooperatives,  are  a  major  institution  in  the  milk  industry  in 
the  United  States.  Currently,  394  dairy  cooperatives  are 
marketing  producer  milk  in  the  U.S.,  and  an  estimated  78 
percent  of  all  producer  milk  is  marketed  through  a  coopera¬ 
tive  in  which  the  dairy  farmer  is  a  member-owner.  The  other 
22  percent  of  producer  milk  is  marketed  by  independent  or 
non-member  dairy  farmers.  In  terms  of  dairy  farm  numbers, 
approximately  138,000  dairy  farms  of  the  181,000  dairy 
farms  defined  as  commercial  dairy  farms  in  the  U.S.  at  the 
present  time  have  a  milk  marketing  cooperative  affiliation. 

Structure  of  Dairy  Cooperatives 

Dairy  cooperatives,  like  other  farmer  cooperatives,  are 
for  profit  corporations  which  operate  at  cost  by  allocating 
net  margins  back  to  their  producer  members  on  a  patronage 
basis.  Dairy  cooperatives  are  chartered  by  State  statute  in  the 
State  in  which  they  are  headquartered,  and  they  enjoy  a 
significant  anti-trust  exemption  under  the  Copper-Volstead 
Act  of  1922. 

The  structure  of  dairy  cooperatives  has  reflected  the 
same  trends  that  have  described  dairy  farms  and  processing 
plants  in  recent  decades,  i.e.,  fewer  and  larger.  Table  1 
reports  these  trends. 

Even  while  80  percent  of  the  dairy  cooperatives  have 
disappeared  during  the  1950  through  1986  period,  the  share 
of  producer  milk  marketed  by  cooperatives  has  increased 
markedly  to  the  78  percent  level.  While  the  78  percent 
market  share  looks  to  be  strong  in  the  aggregate,  there  are 
some  milk  markets  in  the  United  States  in  which  the  coopera¬ 
tive  movement  is  limited  and  the  proportion  of  non-member 
producers  is  substantial. 


'Professor,  Agricultural  Economics.  The  Ohio  State  University,  for  presen¬ 
tation  at  the  Dairy  Economics  Forum,  UDIA,  Chicago,  Illinois.  September 
14, 1988. 

■This  paragraph  is  adopted  from  Who  Will  Market  Your  Milk?  by  Robert 
Jacobson,  et  al.,  Te.xas  Agricultural  E.xtension  Ser\'ice,  D-1058.  March. 
1978,  p.  IS. 


Table  1.  Number  of  Dairy  Cooperatives  and  Farm  Level  Share  of 
Milk  Marketed  by  Dairy  Cooperatives,  U.S.,  1950-1986. _ 


Number  of  Dairy 

Farm  Level  Share  of 

Year 

Cooperatives 

Cooperative  Marketing 

1950-51 

2,072 

53  pet. 

1960-61 

1,609 

61 

1969-70 

971 

73 

1974-75 

631 

75 

1985-86 

394 

78 

Almost  all  of  the  reduction  in  the  number  of  dairy 
cooperatives  is  explained  by  merger-consolidation  activi¬ 
ties.  A  rapid  transition  to  the  regional  cooperative  structure 
we  see  today  occurred  mostly  in  the  1965-1975  period.  A 
cooperative  such  as  AMPI,  for  example,  has  scores  of 
smaller  predecessor  cooperatives  in  its  genealogy.  At  the 
present  time,  the  top  24  dairy  cooperatives  in  the  United 
States  which  are  only  6  percent  of  the  total  number,  market 
approximately  60  percent  of  all  producer  milk  (see  Table  2). 

In  some  instances,  cooperatives  have  federated  or  formed 
a  federation  to  pursue  some  common  marketing-pricing 
objectives.  A  federation,  which  is  comparable  in  many  ways 
to  a  marketing  agency-in-common,  is  a  cooperative  whose 
membership  includes  individual  cooperatives  that  maintain 
independent  corporate  status.  Associated  Dairymen,  Inc. 
and  Great  Lakes-Southern  Milk,  Inc.  were  early  versions  of 
federated  activity.  Presently,  most  federated  activity  is 
reflected  in  organizations  such  as  CMPC  in  Chicago  and 
RCMA  in  the  Northeast  which  are  primarily  mechanisms  for 
operating  over-order  price  pools. 

The  Agricultural  Cooperative  Service  of  the  USDA 
estimates  that  dairy  cooperatives  in  the  United  States  hold 
$4.1  billion  in  assets.  Memberequity  or  net  worth  totals  $1.6 
billion.  Much  of  the  $2.5  billion  in  liabilities  represents 
loans  from  the  Banks  for  Cooperatives  in  the  Farm  Credit 
System. 

Activities  of  Dairy  Cooperatives 

The  394  dairy  cooperatives  in  the  United  States  repre¬ 
sent  wide  variations  in  size,  marketing  function  pursued  and 
impact  in  the  market  served.-  Some  of  the  dairy  cooperatives 
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Table  2.  Top  24  Dairy  Cooperatives  in  the  U.S.  -  1988. 


Rank 

Cooperative 

Annual 

Volume 

Billion  lbs. 

Member 

Farms 

Number 

1. 

Associated  Milk  Producers,  Inc. 

17.0 

25,300 

2. 

Mid-Airerica  Dairymen,  Inc. 

7.0 

11,270 

3. 

Dairymen,  Inc. 

5.7 

6,500 

4. 

Land  O’Lakes,  Inc. 

4.4 

8,700 

5. 

Milk  Marketing,  Inc. 

4.4 

6,465 

6. 

Farmers  Union  Milk  Marketing  Cooperative 

3.3 

6,200 

7. 

Michigan  Milk  Producers  Association 

3.3 

4,000 

8. 

Northwest  Dairymen's  Association 

3.2 

1,300 

9. 

Wisconsin  Dairies  Cooperative 

2.9 

5,000 

10. 

California  Milk  Producers  Association 

2.8 

230 

II. 

Agri-Mark,  Inc. 

2.6 

2,800 

12. 

Inter-State  Milk  Producers  Cooperative 

2.6 

3,002 

13. 

California  Cooperative  Creamery 

2.5 

494 

14. 

Western  Dairymen  Cooperative  Inc. 

2.45 

1,560 

15. 

Eastern  Milk  Producers  Cooperative,  Inc. 

2.2 

4,100 

16. 

Maryland  and  Virginia  Milk  Producers  Association 

2.1 

1,440 

17. 

Dairylea  Cooperative.  Inc. 

2.0 

3,000 

18. 

Manitowoc  Milk  Producers  Cooperative 

1.8 

2,200 

19. 

Alto-Golden  Guernsey  Dairy  Cooperative 

1.7 

2,400 

20. 

San  Joaquin  Valley  Dairymen 

1.3 

274 

21. 

Milwaukee  Cooperative  Milk  Producers 

1.2 

2,000 

22. 

Swiss  Valley  Farms 

1.2 

3,500 

23. 

Upstate  Milk  Cooperative,  Inc. 

1.2 

850 

24. 

United  Dairymen  of  Arizona 

1.1 

150 

have  fewer  than  50  members,  while  a  large  regional  coopera¬ 
tive  like  Associated  Milk  F*roducers,  Inc.  has  over  20,000 
producer  members.  Some  cooperatives  are  essentially  bar¬ 
gaining  associations  that  maintain  an  office  and  may  offer 
members  field  services,  while  others  have  extensive  facili¬ 
ties  for  handling  and  manufacturing  reserve  milk  processing- 
distributing  operations.  Similarly,  some  dairy  coopieratives 
do  not  have  enough  control  over  the  supply  of  milk  for  a 
market  to  have  any  bargaining  power.  Others  have  substan¬ 
tial  market  power  and  are  able  to  implement  effective  and 
coordinated  marketing-bargaining  programs. 

In  most  dairy  cooperatives,  the  milk  producer  signs  a 
membership  agreement  (contract)  which  commits  the  pro¬ 
ducer  to  marketing  all  milk  through  the  cooperative  and 
which  commits  the  cooperative  to  doing  various  things  for 
the  producer.  The  basic  objectives  or  reasons  for  joining  a 
dairy  cooperative  from  a  producer  standpoint  are: 

1.  To  be  guaranteed  a  market  outlet  and  a  price. 

2.  To  have  the  best  price  terms  possible  bargained  for  in  the 
marketplace. 

3.  To  have  milk  marketed  efficiently,  i.e.,  balancing,  diver¬ 
sion,  assembly. 

4.  To  have  the  highest  quality  producer  milk  possible  be 
shipped  to  the  market. 

5.  To  be  effectively  represented  in  legislative,  regulatory, 
and  public  relations  arenas. 


Financing  of  dairy  cooperatives  is  generally  handled  on 
an  assessment  per  cwt.  basis  from  the  producer  milk  check. 
The  assessment,  which  is  usually  in  the  range  of  1  percent  to 
2  percent  of  the  gross  blend  price,  covers  operating  expenses 
as  well  as  member  investment  in  the  cooperative.  The 
member  investment  portion  of  the  assessment  is  generally 
revolved  back  to  the  member  in  a  specified  time  period, 
usually  seven  to  ten  years. 

Market  Opierations  and  Market  Shares  of 
Dairy  Cooperatives 

In  pursuing  both  their  market  guarantee  objective  and 
their  bargaining  objective,  the  leaders  in  many  dairy  coop¬ 
eratives  concluded  early  on  that  cooperative  owned  and 
controlled  milk  plant  operations  would  be  required.  Until 
1950,  cooperative  plants  in  fluid  milk  markets  engaged 
primarily  in  butter-powder  processing  as  a  means  of  balanc¬ 
ing  supplies  in  fluid  milk  markets.  Fhior  to  1950,  dairy 
cooperatives  in  manufactured  dairy  product  regions  such  as 
the  upper  midwest  had  been  very  active  in  plant  operations. 
For  example,  in  1936,  39  percent  of  the  butter  in  the  United 
States,  25  percent  of  the  natural  cheese,  and  17  percent  of  the 
dry  milk  products  were  manufactured  at  cooperative  plants 
(but  only  5  percent  of  fluid  milk  products). 

In  a  1984  repoit,  the  Agricultural  Cooperatives  Service 
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of  the  USDA  feponed  product  manufacturing  activity  by 
dairy  cooperatives  over  time.’  Market  shares  are  reported  for 
I9S7  and  1980  in  Table  3. 

Table  3.  Market  Share  of  Dairy  Products  Distributed  by  Coopera¬ 
tives.  I9S7  and  1980.  and  Number  of  Cooperative  Plants  in  Opera- 
tion.  1980. _ 


Mafkel  Share 

1957  1980 

Number  of  Co-op 
Owned  Plants.  1980 

Butter 

Dry  Milk 

58  pet. 

64  pet. 

95  plants 

Products 

57 

87 

122 

Cheese 

18 

47 

174 

Cotuge  Cheese 
Ice  Cream/ 

14 

22 

44 

Ice  Milk 

4 

10 

49 

Ruk)  (packaged) 

9(1964)  16 

123 

The  ACS  report  also  indicates  that  in  1980.  cooperatives 
manufactured  other  dairy  products  including  ( I )  bulk  con¬ 
densed  milk  with  a  IS  percent  market  share.  (2)  condensed 
whey,  with  a  59  percent  market  share,  and  (3)  dry  whey,  with 
an  81  percent  market  share.  Approximately  one-third  of  the 
total  698  plants  owned  by  cooperatives  in  1 980  operated  only 
as  milk  receiving  stations. 

Now.  in  1988.  best  estimates  are  that  dairy  cooperatives 
do  IS  percent  of  the  fluid  milk  processing  in  the  United 
States.  6S  percent  of  butter  manufacture.  SS  percent  of  hard 
cheese  manufacture,  and  90  percent  of  dry  milk  products 
manufacture  (see  A.C.  Manchester  -  The  Public  Role  in  the 
Dairy  Economy,  Westview  Press.  1983.  p.  84  for  more 
detailed  discussion  of  market  shares  by  cooperatives).  In  the 
past  couple  of  years,  there  appears  to  have  been  some  retreat 
from  fluid  milk  processing  by  cooperatives.  The  sale  by 
Michigan  Milk  Producers  Association  of  their  McDonald 
plants  to  a  cooperative  grocery  chain  (Country  Fresh),  and 
the  effort  by  Dairymen  to  go  joint  venture  with  Borden  on 
Dairymen's  several  fluid  processing  plants  are  symptoms  of 
the  retreat.  Joint  ventures  in  manufactured  dairy  products, 
particularly  cheese,  as  illustrated  by  the  several  Leprino  joint 
venture  activities  with  cooperatives,  have  become  a  more 
significant  activity  in  the  milk  industry  in  the  pa.st  couple  of 
years. 

Dairy  Cooperatives  and  Federal  Milk  Orders 

The  Federal  milk  marketing  order  program  interfaces 
closely  with  dairy  cooperatives.  Federal  milk  orders  operate 
in  43  fluid  milk  markets  and  regulate  80  percent  of  the  Grade 
A  milk  in  the  United  States.  Presently.  82.8  percent  of  the 
lOS.OOO  dairy  farmers  shipping  milk  in  Federal  order  mar¬ 
kets  belong  to  one  of  the  218  dairy  cooperatives  qualified  in 
the  program. 

Frequently,  questions  arise  as  to  what  cooperatives  do 
versus  what  the  order  does  in  Federal  order  markets.  Dairy 


'Stafford,  Thomas  H.  and  Roof,  James  B..  Marketing  Operations  of  Dairy- 
Cooperatives.  ACS  Research  Report  40.  ACS-USDA.  July  1984, 27  pages. 

X>iesiions  and  Answers  on  Federal  Milk  Marketing  Orders.  AMS-559. 
AMS-USDA.  March  l97.S.p.  12. 


cooperatives  must  qualify  or  be  certified  as  legitimate  or¬ 
ganizations  in  order  to  gain  some  privileges  from  the  order 
program.  These  privileges  include: 

1 .  The  cooperative  is  entitled  to  block  vote  for  its  members 
on  most  order  provisions. 

2.  The  cooperative  is  entitled  to  blend  or  pool  the  proceeds 
from  the  sale  of  member  milk. 

3.  The  cooperative  may  collect  proceeds  for  its  members 
from  handlers  from  the  sale  of  member  milk. 

4.  Members  of  cooperatives  that  perform  marketing  servi¬ 
ces  for  members  are  exempt  from  market  services 
charged  non-members. 

5.  Cooperatives  may  move  or  direct  milk  in  a  manner  not 
permitted  proprietary  handlers. 

A  dairy  cooperative  markets  milk.  A  Federal  order  is 
only  a  regulation.  As  noted  in  Federal  order  publications 
contrasting  the  programs.  "An  order  cannot  assure  that  a 
market  will  be  found  for  every  producer's  milk  at  all  times. 
It  cannot  secure  the  most  economical  utilization  of  milk.  Nor 
can  it  perform  many  of  the  other  marketing  functions  such  as 
procurement  of  supplies,  economical  transportation  of  milk, 
and  other  services  which  are  among  the  normal  functions  of 
milk  producers'  associations."* 

Table  4  indicates  the  member-non-member  proportions 
in  the  Federal  order  by  regions  in  the  United  States,  and  it 
also  indicates  the  concentration  of  producers  in  the  four 
largest  cooperatives  by  region.  The  North  Atlantic  region 
reflected  the  lowest  proportion  of  dairy  farmers  belonging  to 
dairy  cooperatives.  68.4  percent  in  December.  1986;  and  the 
West  North  Central  region  showed  the  highest  at  91.4 
percent.  The  four  largest  cooperatives  marketed  only  39.0 
percent  of  producer  milk  in  the  North  Atlantic  region,  while 
the  West  South  Central  region  showed  much  more  coopera¬ 
tive  concentration  with  78.3  percent  of  the  milk  in  the  four 
largest  cooperatives. 

Table  S  indicates  that  on  average  across  the  Federal 
order  program,  non-member  producers  ship  about  the  same 
aoKHint  of  milk  per  farm  as  do  cooperative  members.  However, 
there  is  quite  a  bit  of  variation  by  region,  especially  as  noted 
by  the  larger  non-member  operations  in  the  two  South 
Central  regions. 

Non-Excludable  Benefits 

Dairy  cooperatives,  as  voluntary  membership  organiza¬ 
tions.  face  the  continuing  problem  of  non-excludable  bene¬ 
fits.  Non-excludable  benefits  are  programs  or  benefits 
established  by  a  cooperative  for  its  members  and  at  a  cost  to 
the  cooperative,  but  these  benefits  cannot  be  excluded  from 
producers  who  are  not  in  the  cooperative.  Two  examples 
illustrate. 

Historically,  dairy  cooperatives  were  very  supportive  of 
the  generic  advertising  and  promotion  programs  financed  by 
dairy  farmers.  In  many  cases,  cooperatives  made  promotion 
assessments  mandatory  on  their  membership.  In  the  I940's, 
I950's.  and  I960's.  the  American  Dairy  Association  and  the 


188  DAIRY. FOOD  AND  ENVIRONMENTALSANITATIONIAPRIL  1989 


Table  4.  Number  of  Cooperatives  and  Proportions  of  Producer  Deliveries  Accounted  for  by  all  Cooperatives  and  the  Four  Largest 
Cooperatives,  by  Regional  Group  of  Federal  Milk  Order  Markets.  December.  1986. _ 


Region' 

Number  of 
cooperatives^ 

Percent  of  producers 
belonaina  to:' 

Percent  of  producer 
deliveries  marketed  bv: 

All 

cooperatives 

Four  largest 
cooperatives' 

All 

cooperatives 

Four  largest 
cooperatives* 

North  Atlantic 

87 

68.4 

38.0 

67.3 

39.0 

South  Atlantic 

12 

80.0 

66.4 

81.8 

65.6 

East  North  Central 

47 

86.6 

46.9 

88.2 

46.7 

West  North  Central 

78 

91.4 

61.1 

91.8 

61.3 

East  South  Central 

5 

80.2 

79.5 

75.5 

74.7 

West  South  Central 

7 

87.7 

81.4 

86.1 

78.3 

Mountain 

8 

91.0 

75.1 

90.3 

73.4 

Pacific 

II 

83.4 

76.2 

83.9 

77.5 

All  regions  combined 

218 

82.8 

32.0 

82.8 

29.1 

'See  listing  below  for  Federal  milk  order  marketing  areas  included  in  each  region. 

totals  are  net  Figures  in  that,  if  a  cooperative  association  has  members  marketing  milk  under  more  than  one  order  within  the  region,  then 
that  cooperative  association  is  counted  only  once. 

'For  some  regions,  these  Figures  may  be  oversuted  since  cooperative  members  are  more  likely  to  market  their  production  under  more  than 
one  order  than  are  nonmembers. 

'Figures  represent  the  share  of  the  four  largest  cooperatives  operating  within  the  region  or  in  all  markets  combined. 


FEDERAL  MILK  ORDER  MARKETING  AREAS  GROUPED  BY  REGION 


North  Atlantic 

West  North  Central 

Mountain 

New  England 

Upper  "Midwest" 

Eastern  Colorado 

New  York-New  Jersey 

East.  South  Dakota 

Western  Colorado 

Middle  Atlantic 

Black  Hills 

SW.  Idaho-E.  Oregon 

Iowa 

Great  Basin 

Soulh  Atlaniit 

Nebraska-Western  Iowa 

Lake  Mead 

Georgia 

Greater  Kansas  City 

Central  Arizona 

Alabama-W.  Rorida 

Rio  Grande  Valley 

Upper  Rorida 

pA’ii  SfflUh  Central 

Tampa  Bay 

Tennessee  Valley 

Pacific 

Southeastern  Rorida 

Nashville 

Puget  Sound-Inland 

Paducah 

Oregon-Washington 

East  North  Central 

Michigan  Upper  Peninsula 

Memphis 

Southern  Michigan 

West  South  Central 

E.  Ohio-W.  Pennsylvania 

Central  Arkansas 

Ohio  Valley 

Ft.  Smith 

Indiana 

Southwest  Plains 

Chicago  Regional 

Texas  Panhandle 

Central  Illinois 

Lubbock-Plainview 

Southern  Illinois 

Texas 

Louisville-Lex. -Evans. 

Greater  Louisiana 

New  Orleans-Mississippi 

National  Dairy  Council  drew  their  fundamental  producer  The  second  example  concerns  marketwide  services, 

support  from  dairy  cooperatives.  By  1970.  it  was  the  dairy  Marketwide  services  include  activities  such  as  transporting 

cooperatives  that  were  instrumental,  through  cooperative  milk  and  balancing  market  supplies  by  a  handler,  usually  a 

leaders  such  as  Glenn  Lake,  in  creating  the  United  Dairy  cooperative,  in  ways  that  beneFit  the  total  market  but  the 

Industry  Association.  But  the  stronger  demand  for  milk  and  costs  of  which  are  borne  by  the  organization  providing  the 

dairy  products  and  higher  price  levels  that  presumably  were  service.  Marketwide  services  therefore  have  historically 

stimulated  by  the  various  promotion-research  programs  been  a  part  of  the  non-excludable  benefits  area.  As  a  result 

beneFitted  all  dairy  farmers,  not  just  those  supporting  the  of  some  authorizing  language  in  the  Food  Security  Act  of 

programs.  One  outgrowth  of  this  fact,  and  one  which  has  1985,  cooperatives  as  well  as  other  handlers  have  been  given 

effectively  resolved  the  non-excludable  beneFits  problem  in  license  to  have  Federal  market  orders  amended  to  have  costs 

the  promotion  area,  was  passage  of  the  Dairy  and  Tobacco  of  such  services  at  least  partially  covered  out  of  the  monthly 

Act  of  1 983  which  mandated  the  1 5  cent  per  cwt.  assessnrtent  pool.  As  a  result,  all  producers  who  beneFit  pay  a  share  of  the 

on  all  milk  producers.  cost.  Such  provisions  were  enacted  into  the  Chicago  Re- 
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Table  5.  Average  Milk  Delivery  per  Producer,  for  Various  Classifications  of  Producers,  by  Regional  Group  of  Federal  Milk  Order  Markets, 


December  1986. 


Region' 

All 

producers 

Cooperaiive 

members- 

Nonmembers 

Members  of 
four  largesi 
cooperaiives- ' 

North  Atlantic 

69,679 

68,558 

Pounds 

72,111 

71,540 

South  Atlantic 

131,608 

134,664 

119,393 

130,015 

East  North  Central 

60,215 

61,700 

53,585 

60,373 

West  North  Central 

58,342 

58,601 

55,578 

58.519 

East  South  Central 

67,158 

63,195 

83,212 

63,106 

West  South  Central 

90,493 

88,821 

102,463 

87,086 

Mountain 

226,891 

225,259 

243.303 

221,571 

Pacific 

190.669 

191,783 

185,074 

193,845 

All  Regions  Combined 

72,733 

72,767 

72,568 

66,066 

'See  Table  4  for  Federal  milk  order  marketing  areas  included  in  each  region. 

-For  some  regions,  these  figures  may  be  understated  since  cooperative  members  are  more  likely  to  market  their  milk  under  more  than  one 
order  than  are  nonmembers. 

'Four  largest  cooperatives  operating  within  the  region  or  in  all  markets  combined. 


gional  Order  (30)  in  November,  1987.  Many  dairy  coopera¬ 
tives  will  be  petitioning  for  such  provisions  in  the  next  two 
or  three  years. 

National  Milk  Producers  Federation 

Approximately  sixty  of  the  larger  dairy  cooperatives  are 
affiliated  in  a  non-profit  corporation  known  as  the  National 
Milk  Producers  Federation,  with  offices  in  Arlington,  Vir¬ 
ginia.  NMPF  is  the  cornerstone  of  what  is  sometimes  called 
the  ‘dairy  lobby’.  The  main  purpose  of  NMPF  is  to  advance 
the  interests  of  dairy  farmers  and  their  cooperatives  in  the 
United  States.  Primary  areas  of  attention  have  included: 
-dairy  price  supports 
-import  quotas 
-Federal  market  orders 
-standards  of  identity 
-labelling 

-food  safety  concern 

-coop  anti-trust  and  tax  issues 

-other 

The  National  Milk  Producers  Federation  is  generally 
recognized  as  having  a  solid  record  of  achievement.  How¬ 
ever,  the  Federation  has  been  frustrated  in  recent  years  on  a 
couple  of  counts  including  ( 1 )  failure  to  get  an  import  quota 
placed  on  casein,  and  (2)  failure  to  get  a  longer  term  supply 
management  program  into  place,  even  as  the  support  price 
level  was  dropping.  Lesser  issues  which  have  been  disap¬ 
pointing  to  NMPF  include  the  inability  to  raise  SNF  mini¬ 
mum  standards  on  fluid  milk  products  and  inability  to  get 
desired  identification  of  substitute  and  imitation  cheeses  and 
of  frozen  pizza  using  substitute  and  imitation  cheeses. 


Conclusion 

The  dairy  cooperative  movement  is  healthy  and  dairy 
cooperatives  are  in  a  relatively  strong  market  position. 
Among  major  farm  commodities,  milk  ranks  first  in  total 
dollar  ($16  billion  in  1985)  value  of  products  marketed  by 
farmers  through  cooperatives.  The  $16  billion  value  of  milk 
marketed  is  approximately  35  percent  of  the  $47  billion 
worth  of  all  farm  commodities  sold  annually  through  one  of 
the  3,925  agricultural  marketing  cooperatives  in  the  United 
States.  The  major  challenges  confronting  dairy  cooperatives 
continue  to  be  those  of  operating  efficiently  and  resolving 
membership  problems.  The  trends  toward  fewer  and  larger 
dairy  farms  is  forcing  dairy  cooperatives  to  find  new  ways  of 
treating  their  members  equitably  as  compared  to  treating 
them  equally.  At  this  juncture,  dairy  cooperatives  are 
meeting  the  test. 


GRIGGS&]V5lONEY 

I  N  C  0  R  P  O  a  T  E  D 

Engineering  &  Environmental  Consulting 


“Serving  The  Food  Industry” 

•  Industrial  Wastewater  Treatment 

•  Pretreatment  System  Design 

•  Solid  and  Hazardous  Waste  Management 

•  Underground  Storage  Tank  Management 

•  Environmental  Site  Assessments 

P.O.  Box  2968 

Murfreesboro,  Tennessee  37133-2960 
(615)895-8221 _ 
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Bottom  Line 
Standardization 

with  the  MMS  System 

Featuring  single  beam  infrared  analysis  procedures,  the  Foss  Food 
Technol^  Multicompor^  Monilo^  Sy^em  mailrs  the  beginning  of  a 
new  era  in  dairy  processing.  The  MMS  monitors  Fat,  Protein,  Lactose 
and  Solids  from  up  to  three  individual  production  lines. 

This  lets  you  in-line  standardize  not  only  Fat,  but  also  Protem,  Fat  to 
Protein  ratio,  SoKds,  Fat  to  Solids  ratio  or  whatever  your  needs  might  be. 

MMS  is  based  on  the  latest  technology  for  dairy  processing  plants.  So 
you  also  get 

•  Automatic  calibration  and  zero  setting 

•  Excellent  stability  and  dependability 

•  Intertece  to  modem  industrial  process  controHers 

Rnd  cut  what  *he  MMS  can  do  to  make  your  dairy  more  efficient 
Contact  us  for  furi"^  if'.tormation  today. 


^  Foss  food  Technology  COrpoiation 


w=f'^  \  i 

♦ 

10355  W  TOIh  SI  •  Eden  Pr^  MN  56344  USA 

612-941-8870  •  FAX:  612-941-6533 

HowCan¥)u 

QeanUpYxirAct 

Injust  48  Hours? 

Attend  the  alt  new  Warehousing  Sanitation  and 
Safety  Course,  presented  by  the  American  Sanita¬ 
tion  Institute  (ASI),  June  13  and  14  at  the  Ramada 
Inn— Westport  Hotel,  St.  Louis,  Missouri. 

For  the  first  time,  this  advanced  course  will 
cover  safety  issues.  New  topics  will  include:  current 
OSHA  requirements,  inspection  procedures  and 
enforcement,  as  well  as  employee  rights. 

New  sanitation  topics  will  include:  how  to 
monitor  your  pest  control  operator,  how  to  set  up 
an  incoming  goods  inspection  program  and  why 
it’s  important, /»/ay  current  FDA  regulations  and 
how  to  prepare  for  an  FDA  inspection. 

For  more  information 
about  the  course,  sched- 

uled  activities  and  registra-  ft  ■ — ^ 
tion  materials,  call  Nancy  v  .^|v  P  '  “5 
Sullivan  at  800/325-3371. 

In  Missouri  314/725-2555. 


NEW  HIGHEST-ACCURACY 
TEMPERATURE  STANDARD 
/  CONTROLS  FOODBORNE 

/  ILLNESS  &  PRODUCT 
QUALITY 

moNs  Series  330 
ith  fist  reacting  needle  probe 
kes  hot  or  cold  penetration, 
imersion  or  air  temperatures. 

•  Water  Resistant 
•  Hold  Foaturo 
•  Lighted  Display 
•  1  Year  Warranty 

Range: -lOO^F  to  450“F 

Accuracy:  ±0.1%  of  reading  ±0.70"  including  thermocouple 
error  calibrated  out  at  0**C  and  100**C. 

Thermometer  with  Needle/lmmersien  Probe 

#33033-JF . $96 

Thermometer  with  Fast-Response  Needie/immersion  Probe 

#33032-JF .  $115 

Thermometer  with  Surface  Prote 
#33035-JF . $125 

FAST  ACTION!  To  order,  to  request  catalog,  or  for  nosrost  distribeter. 

Call  ATKINS  FREE!  1-800-284-2842,  Ext.  E8 

1S4-37I-55H  •  MkkH  TmMcH  hK..  OtfL  a 
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News' 


Function  and  Design:  West  Lynn 
Creamery  Trucks  Signify  New 
Marketing  Direction 

West  Lynn  Creamery  will  break  new  ground  in  its 
corporate  marketing  by  launching  an  estimated  $2  million 
dollar  “billboards  on  wheels”  advertising  campaign 
which  is  a  first  for  the  more  than  50-year  old  company, 
and  among  the  first  in  the  New  England  advertising 
industry. 

The  Creamery,  which  specializes  in  perishable,  refrig¬ 
erated  and  frozen  food  products,  is  decorating  its  entire 
fleet  of  240  trucks  with  full-color,  larger-than-life  farm 
scene  murals  that  depict  the  campaign  theme,  “Wake  up 
to  freshness.” 

The  multi-million  dollar  mobile  billboard  campaign 
and  new  company  logo  are  part  of  a  strategic  marketing 
plan  designed  to  sustain  the  company’s  10  percent  annual 
growth  rate  and  boost  consumer  recognition  of  the 
company’s  products 

For  more  information  please  contact  Donna  Giacom¬ 
etti  or  Marcia  Curcuru,  McDougall  Assoc.,  508/532-6500. 


Pursiey  Promoted  to  Vice  President  at 
AIB 

The  promotion  of  William  E.  Pursiey  to  vice  presi¬ 
dent-sanitation  at  the  American  Institute  of  Baking  was 
recently  announced  by  Dr.  William  J.  Hoover,  president. 
This  promotion  was  approved  by  the  AIB  Executive 
Committee  in  recognition  of  the  outstanding  achievements 


of  the  Sanitation  Department  since  he  became  its  director 
in  1982. 

Pursiey  first  joined  the  Institute  in  1975  as  a  field 
sanitarian  in  the  New  England  area.  He  received  two 
degrees  from  Kansas  State  University— B.S.  in  biology  in 
1973  and  M.S.  in  grain  science  in  1975.  He  served  as  a 
graduate  research  assistant  during  his  advanced  degree 
program.  From  1967  to  1970  he  worked  as  a  contract 
engineer  working  in  the  aircraft  industry. 

Pursiey  has  provided  strong  leadership  in  developing 
sound  and  practical  educational  literature  and  programs. 
The  food  processing  industry  nationwide  has  benefited 
from  a  series  of  sanitation  manuals  outlining  consolidated 
standards  for  food  processors,  distribution  centers,  frozen 
foods,  packaging,  and  dairy.  Added  to  that  are  AIB’s 
Basic  Food  Plant  Sanitation  Manual,  Warehouse  Sanita¬ 
tion  Manual,  Quality  Assurance  Manual  for  Food  Proces¬ 
sors,  and  Retail  Store  Sanitation  Manual. 


Guide  on  “How  To  Put  The  Magic  In  A 
Dairy  Industry  Motivation/Gala”  offered 
by  Chez-zam  Entertainment 

A  free  guide  on  “How  To  Put  The  Magic  In  A  Dairy 
Industry  Motivation/Gala,”  featuring  over  35  scenarios 
that  will  guarantee  that  every  guest  will  have  the  time  of 
their  lives,  has  been  issued  by  Chez-zam  Entertainment. 

Written  by  brothers  Robert  and  Richard  Blau,  co¬ 
founders  of  Chez-zam  Entertainment,  the  free  Guide 
discusses  in  detail  all  the  features  that  go  into  a  scenario 
production;  how  a  party  planner  can  utilize  these  features 
for  the  maximum  pleasure  of  his  guests;  and  what  the 
ultimate  reaction  of  the  attendees  will  be  to  the  custom- 
tailored  activity. 

The  Chez-zam  Guide  also  includes  a  packet  of  com¬ 
prehensive  work  sheets,  so  that  the  dairy  industry  guide 
user  can  check  all  the  required  elements  of  the  planned 
events,  and  derive  an  in-depth  evaluation  of  the  gala.  In 
this  way  he  can  chose  those  concepts  which  will  have 
maximum  impact  to  achieve  the  motivational  goals. 

The  Blau  brothers  wrote  this  unique  Guide  after  con¬ 
tributing  their  organization’s  talents  and  techniques  at 
over  2,000  galas  for  a  “Who’s  Who”  of  American 
businesses  and  executives. 

Free  copies  of  the  Guide  on  “How  To  Put  The  Magic 
In  A  Dairy  Industry  Motivation/Gala”  can  be  obtained  by 
writing  to  Chez-zam  Entertainment,  Box  348,  Jericho,  NY 
11753,  telephone  516/595-2981. 
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Mold  Problems  Discussed  in  AIB 
Seminar 


A  Call  for  Posters 


Problems  with  mold  in  food  products  become  more 
serious  in  late  summer  and  early  fall,  but  it’s  not  too  early 
to  consider  how  to  control  or  eliminate  this  problem  in 
any  food  plant. 

The  seminar.  Mold  Monitoring  and  Control  for  Food 
F*rocessors,  is  the  American  Institute  of  Baking’s  attempt 
to  assist  the  industry  in  solving  this  problem.  Held  in  Man¬ 
hattan,  Kansas,  April  24-25,  the  seminar  will  present  in¬ 
formation  on  the  biology  of  food  molds,  physiological 
considerations,  growth  curves,  and  analysis  of  media 
procedures  and  controls. 

Dr.  John  J.  landolo.  Professor  of  Food  Microbiology 
at  Kansas  State  University,  will  lead  the  discussions  and 
demonstrations  on  monitoring  techniques,  including 
swabbing,  exposure,  contact  and  air  sampling,  identifica¬ 
tion,  slide  preparation,  transfer  techniques,  and  sampling 
plans. 

For  further  information  to  include  registration,  write 
to  the  Registrar,  American  Institute  of  Baking,  1213 
Bakers  Way,  Manhattan,  Kansas  66502,  or  call  913/537- 
4750  or  1-800-633-5137. 


Vrymeer  Commodities 

Vrymeer  Commodities  of  St.  Charles,  Illinois  a  manu¬ 
facturer  and  wholesale  distributor  of  cocoa  and  chocolate 
flavor  ingredients  and  fruit  products  is  starting  a  major 
nationwide  distribution  rollout  for  1989. 

According  to  Dr.  Rolf  D.F.  Ronstadt,  Chairman,  Vry¬ 
meer  currently  is  expanding  their  broad  product  lines 
throughout  North  American  and  Canada  by  adding  a  few 
selective,  industrial  ingredient  oriented  manufacturer’s 
representatives  to  their  sales  staff.  Interested  and  qualified 
candidates  which  would  like  to  add  cocoa,  chocolate  and 
fruit  commodities  to  all  or  part  of  their  geographical 
working  area  are  invited  to  call  312/377-2584  or  telefax 
312/377-5521  Vrymeer’s  corporate  headquarters  for 
further  consideration. 

Vrymeer’s  product  lines  include  every  imaginable  co¬ 
coa  and  chocolate  flavors  from  ordinary  to  exotic,  as  well 
as  special,  hard  to  come  by  fruit  products  and  species. 
Vrymeer’s  major  marketing  thrust  is  tight  product  quality 
control  and  close  “hands-on”  customer  service  at  signifi¬ 
cant  cost  savings. 


The  upcoming  National  SOPHE  Mid  Year  Confer¬ 
ence,  June  15-17,  1989  in  Seattle,  Washington,  will 
feature  a  poster  and  networking  session  on  Saturday,  June 
17th.  Posters  are  invited  on  the  theme  of  the  conference, 
“Blending  Theory  with  Practice,”  or  on  any  innovative 
health  promotion  or  health  education  research. 

To  submit  an  abstract  for  the  poster  session,  send  a 
cover  letter  and  a  one  page  description  of  your  project  or 
program.  Please  do  not  list  author(s)  name(s)  or  institu¬ 
tional  affiliation  on  the  decription  page.  It  is  preferred 
that  at  least  one  author  be  a  National  SOPHE  member  and 
that  at  least  one  presenter  be  formally  registered  for  the 
conference. 

Submit  abstracts  to:  Kristin  Zylstra,  C/O  PNW 
SOPHE,  PO  Box  24973,  Seattle,  WA  98124-0973. 

For  more  information,  please  contact  Kristin  Zylstra 
at  206/522-7497.  Please  join  us  at  the  conference  to  share 
your  recent  work  and  research. 


New  Basic  Text  on  Retort  Sterilization 
is  Now  Available  in  English  Translation 

To  fill  a  void  of  easy-to-understand  educational  and 
instructional  text  covering  the  state-of-the-art  of  retort 
sterilization  of  foods  in  any  known  sterilizable  container, 
an  English  translation  of  Manfred  Eisner’s  “Introduction 
Into  the  Technique  and  Technology  of  Rotary  Steriliza¬ 
tion”  is  now  available  as  a  Private  Author’s  Edition  at  $68 
plus  shipping  from  Guenter  K.  Toska,  3932  N.  Lake  Dr., 
Milwaukee,  WI  53211. 

This  fully  illustrated,  valuable  reference  on  the  tech¬ 
niques  for  the  thermo-processing  of  food  in  all  types  of 
containers...including  new  packaging  materials  and  low 
profile  containers.. .provides  full  details  on  this  increas¬ 
ingly  popular  processing  method  to  meet  requirements  for 
high  product  quality,  safety,  economy  and  adaptability  to 
innovative  industry  changes. 


Seminar  Updates  Pizza  Production 
Practices 

New  presentations  at  the  American  Institute  of 
Baking’s  PIZZA  PRODUCTION  seminar  in  Manhattan, 
Kansas,  April  17-19,  will  provide  the  newest  technical  and 
practical  information  for  those  who  are  serious  about 
making  good  pizza,  commented  Dr.  Darrell  D.  Brensing, 
vice  president-education  at  AIB. 
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Designed  and  updated  to  tell  about  the  what,  why,  and 
how  of  successful  pizza  operations,  the  sessions  will 
include  a  thorough  discussion  of  pizza  crusts  on  the 
market  today  as  well  as  new  presentations  on  sauces,  meat 
toppings,  and  the  production  of  upscale  pizzas.  Sessions 
will  be  conducted  by  AIB  and  industry  experts  exploring 
such  subjects  as  ingredients,  formulations,  processing,  and 
sanitation. 

The  seminar  is  again  presented  with  the  cooperation 
and  support  of  the  National  Frozen  Pizza  Institute  and  the 
National  Association  of  Pizza  Operators.  An  evening 
pizza  buffet  will  allow  participants  to  examine  table  top 
displays  of  new  equipment  and  ingredients  and  engage  in 
specific  discussions  with  speakers,  displayers,  and  guests 
about  solutions  to  problems  and  business  enhancing 
opportunities.  A  consumer  panel  will  allow  participants  to 
learn  what  determines  buying  decisions. 

“We’ve  make  sure  there  is  something  for  everyone,” 
Dr.  Brensing  added.  “The  processing  section  of  the 
seminar  will  be  divided  into  retail  and  wholesale  groups  to 
allow  for  the  presentation  of  in-depth  technologies  and 
processing  methods  for  each.” 

A  special  “hands-on”  session  has  also  been  sched¬ 
uled  for  two  days  following  the  regular  seminar.  Work  in 
AIB’s  modem  laboratories  will  give  practical  experiences 
and  is  strongly  recommended  for  all  retail  personnel.  It 
will  enhance  the  learning  gained  during  the  first  three 
days.  This  program  will  be  limited  to  30  participants  and 
will  be  directed  by  Thomas  Lehmann,  AIB’s  director  of 
bakery  assistance. 

For  further  information,  write  to  the  Registrar,  Ameri¬ 
can  Institute  of  Baking,  1213  Bakers  Way,  Manhattan,  KS 
66502  or  call  913/537-4750  or  1-800-633-5137. 


Applied  Microbiology  and  Babson 
Brothers  to  Jointly  Develop  and  Market 
Bovine  Mastitis  Preventatives 

Applied  Microbiology,  Inc.  (APLY-NASDAQ)  an¬ 
nounced  that  it  has  signed  a  Joint  development  agreement 
with  Babson  Brothers,  a  leading  North  American  manu¬ 
facturer  of  dairy  farm  equipment.  The  agreement  will 
bring  to  market  for  the  first  time  AMBICIN-based 
preventative  products  for  bovine  mastitis  —  a  disease  of 
dairy  cows  causing  losses  as  much  as  $35  billion  world¬ 
wide  to  the  industry. 

The  agreement  calls  for  Applied  and  Babson  to  share 
development  costs  and  profits  generated  from  sales.  In 
addition,  under  terms  of  the  agreement.  Applied  will 
supply  the  AMBICIN  raw  material  for  the  products  and 
provide  technical  assistance  while  Babson  will  manufac¬ 
ture  the  final  product. 

The  dairy  industry  currently  relies  extensively  on 
udder  hygiene,  including  teat  dips  and  washes,  to  control 


the  spread  of  bovine  mastitis.  Most  formulations  have 
been  chemical  germicidals;  iodophores,  hypochlorites, 
and  strong  ionic  surfactants.  Although  for  the  most  part 
effective,  germicidals  can  leave  toxic  residues  in  the  milk 
and  frequently  cause  irritations  to  the  teat,  predisposing 
them  to  further  infection. 

The  product  developed  with  Babson  will  be  composed 
of  AMBICIN-L  and  AMBICIN-N.  The  AMBICIN-L 
component  is  produced  through  the  Company’s  proprie¬ 
tary  Bacillus  recombinant  protein  production  system.  The 
AMBICIN-N  component  is  purified  from  growth  medium 
of  the  natural  producer  organism.  The  Company’s 
proprietary  cloning  system  allows  it  to  produce  large  pure 
quantities  of  AMBICIN  products  on  a  commercially 
viable  basis. 

Applied  Microbiology’s  strength  lies  in  its  research 
capabilities,  the  focus  of  which  is  to  develop  alternative 
products  to  antibiotics  and  germicidals.  The  Company’s 
strategy  is  to  forge  alliances  with  companies  that  have 
proven  track  records  in  particular  industries.  Through  li¬ 
censing  agreements.  Applied’s  partners  handle  the  devel¬ 
opment  and  marketing  of  a  particular  product  for  a 
specific  area,  with  Applied  supplying  the  raw  material. 
Before  undertaking  any  development  efforts.  Applied 
determines  that  the  potential  outcome  will  be  a  product 
with  applications  in  multiple  markets. 

The  first  set  of  products  developed,  AMBICINs,  are 
non-toxic  biological  antimicrobial  compounds  that  are  ef¬ 
fective  against  the  infectious  environment  pathogens. 
These  bacteriocin  formulations  have  application  in  human 
healthcare,  personal  hygiene,  animal  healthcare,  and  for 
control  of  disease-causing  and  spoilage  organisms  in 
agriculture  and  in  the  food  and  beverage  industries. 

Applied’s  first  three  bacteriocins  are  AMBICIN-N 
and  AMBICIN-S,  effective  in  killing  Salmonella  and  other 
gram  positive  and  gram  negative  pathogens,  and  AMBI¬ 
CIN-L,  effective  against  Staphylococcus  bacteria  contami¬ 
nation. 

For  more  information,  contact:  Vicki  Weiner,  VMW, 
Inc.,  122  E.  42nd  St,  Suite  5006,  New  York,  NY  10168 
212/490-6075. 


Chemidyne  Corporation  Offers  Free 
Comprehensive  Sanitation  Survey 

In  common  with  most  other  American  businesses 
these  days,  the  food  processing  industry  faces  a  mighty 
challenge  in  trying  to  make  a  profit  in  the  face  of  high 
costs  of  materials,  energy,  and  labor.  Strict  government 
regulations  relating  to  purity  and  sanitation  place  an 
additional  burden  on  the  food  industry:  the  clean-up 
process  can  be  an  expensive  one,  and  mistakes  meet  with 
swift  retaliation  in  the  form  of  even  more  expensive 
shutdowns. 
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A  Hudson,  Ohio,  firm  has  dusted  off  an  ancient  adage 
to  remind  its  clients  of  the  value  of  its  services:  “A  penny 
saved  is  a  penny  earned.”  Chemidyne  Corporation  spe¬ 
cializes  in  saving  pennies  and  dollars,  and  offers  a  com¬ 
prehensive  in-plant  survey  to  demonstrate  the  savings 
possible  with  efficient  sanitation  pirograms.  The  survey  is 
extensive,  and  it  is  free. 

“A  lot  of  surveys  are  available  to  food  processors,” 
says  Dave  Trombley,  Chemidyne’s  vice  president  of 
marketing.  “Ours  is  different  in  that  it’s  free.  And  it’s 
free  because  it’s  only  the  necessary  first  step  in  enabling 
us  to  show  the  client  just  how  much  money  can  be  saved 
by  using  proper  sanitation  methods  and  equipment.  Our 
survey  doesn’t  just  tell  you  ‘this  is  what  you’re  doing  and 
this  is  what  it  costs’;  we’ll  tell  you  ‘this  is  what  you’re 
doing,  this  is  what  it  costs,  and  here’s  what  you  can  do 
about  it.’” 

The  free  survey  allows  Chemidyne  engineers  to  scru¬ 
tinize  manufacturing  and  sanitation  operations  and  equip¬ 
ment.  Crews  check  detergent  use,  water  consumption, 
pressure  and  temperature,  bacteria  control  procedures  and 
workers’  efficiency. 

Chemidyne  Corporation  has  broad  experience  in  sani¬ 
tation  of  meat,  poultry,  seafood,  and  baking  operations. 
The  company  produces  detergents  and  chemicals,  manu¬ 
facturers  sanitation  equipment,  and,  through  a  subsidiary, 
offers  contract  cleaning  services. 

To  schedule  a  free  survey,  call  Trombley  at  216/53- 
5512,  or  write  Chemidyne  Corp.,  PO  Box  1386,  Hudson, 
OH  44236. 


Don’t  Miss  the  1 03rd  AOAC  Annual 
International  Meeting  and  Exposition! 

Prepare  yourself  for  a  new  decade!  The  1990’s  are 
going  to  bring  unprecedented  problems,  challenges,  and 
opportunities  to  anyone  involved  in  chemical  or  biological 
analysis.  Are  you  concerned  with  food,  agriculture, 
pharmaceuticals,  and  environment,  or  forensics?  The 
1989  AOAC  Meeting  will  address  the  hot  topics,  contro¬ 
versial  issues,  and  exciting  developments  of  the  coming 
decade  that  you  need  to  know  about  as  a  professional  in 
these  analytical  fields. 

The  meeting  will  be  held  at  the  Clarion  Hotel,  St. 
Louis,  Missouri,  September  25-28,  1989. 

To  receive  information  or  to  register,  call  the  AOAC 
office  at  703/522-3032. 


Purchase  of  Precision  Testing 
Laboratory,  Inc.  by  Silliker  Laboratories 

On  January  9,  1989,  Silliker  Laboratories,  Inc.,  of 
Chicago,  Illinois,  purchased  from  Mr.  Donald  Sakiyama, 
Precision  Testing  Laboratory,  located  in  Suite  205,  30993 
Huntwood  Ave.,  Hayward,  California  94544. 

The  new  name  of  the  facility  is  Silliker  Laboratories 
of  Northern  California,  Inc.,  and  will  continue  under  the 
direction  of  Mr.  Sakiyama. 

Silliker  Laboratories  of  Northern  California,  Inc., 
offers  full  service  consulting  and  testing  to  the  food  and 
cosmetic  industries,  with  special  emphasis  on  spices, 
frozen  and  refrigerated  foods,  over-the-counter  pharma¬ 
ceuticals,  and  cosmetic  testing. 

Silliker  Laboratories  is  one  of  the  largest  independent 
food  testing  laboratories  in  the  United  States.  With  the 
addition  of  Sijliker  Laboratories  of  Northern  California, 
Inc.,  Silliker  has  six  affiliate  laboratories  in  Illinois,  Cali¬ 
fornia,  New  Jersey,  Pennsylvania  and  Canada.  Its 
headquarters  are  located  in  Chicago  Heights,  Illinois. 
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The  Best  Possible  Milk  Supply  for  All 
The  People 


Invitations  are  out  to  participate  in  the  22nd  National 
Conference  on  Interstate  Milk  Shipments,  perhaps  better 
known  as  IMS  Conference.  It  is  scheduled  for  May  1-5, 
1989  in  Indianapolis  at  the  Hilton-at-the-Circle  Hotel. 

This  is  a  Conference  that  affects  all  dairy  personnel. 
“Problems”  introduced  for  discussion  and  action  will 
certainly  include  such  issues  as  preventing  antibiotic 
residues  in  the  milk  supply,  updating  sanitary  require¬ 
ments  to  reflect  advances  in  industry  technology,  and 
revising  the  methods  for  making  sanitation  ratings  for 
milk  plants  and  supplies.  No  doubt  there  will  be  proposed 
amendments  to  the  Constitution  and  By-Laws. 

Anyone  interested  in  the  freeflow  of  high  quality  milk 
from  one  state  to  another  should  give  serious  attention  to 
attending  this  Conference.  Likewise,  anyone  who 
believes  present  practices  or  regulations  are  inadequate  or 
in  error  should  submit  the  proper  form  to  describe  the 
perceived  faulty  situation  along  with  its  public  health 
significance  and  proposed  solution. 

The  National  Conference  on  Interstate  Milk  Ship¬ 
ments  (NCIMS)  is  a  voluntary  milk  protection  program 
which  is  the  envy  of  many  other  food  organizations.  It  is 
based  on  the  cooperation  of  industry,  state  Departments  of 
Agriculture  or  Health,  and  the  Milk  Safety  Branch  of  the 
Food  and  Drug  Administration.  The  first  Conference  was 
held  in  St.  Louis  in  1950,  met  every  year  through  1959, 
and  has  been  meeting  in  alternate  years  since  that  time. 

The  basic  purpose  of  the  IMS  program  is  to  assure 
customers  that  our  milk  supply  is  safe  and  pure  and  that 
milk  can  move  from  one  state  to  another  without  unwar¬ 
ranted  restraints.  The  basic  document  is  the  Model 
Pasteurized  Milk  Ordinance  (PMO)  developed  jointly  by 
past  Conferences  and  FDA.  This  is  updated  after  each 
Conference  when  “Problem”  resolutions  are  approved  by 
state  voting  delegates  and  then  approved  by  the  IMS 
Board  of  Directors  and  FDA.  Individual  states  voluntarily 
accept  the  PMO  as  their  set  of  regulations  for  production 
and  processing  of  milk. 

This  volunteer  program  assures  that  milk  made 
available  to  consumers  will  be  free  of  contaminants,  meets 
stringent  bacterial  and  temperature  standards  in  production 
and  processing,  and  has  been  transported  and  handled 
under  well-defined  sanitary  conditions. 

Dairy  farms,  and  processing  plants  are  inspected 
frequently  by  state  or  local  inspectors  trained  by  FDA 
approved  and  certified  personnel.  Violators  face  permit 
suspension  and/or  revocation.  When  “ratings”  are 
positive,  receiving  states  that  participate  in  the  IMS 
Program  accept  this  milk  without  sending  their  own 
inspectors  to  the  milk  source. 


This  spirit  of  reciprocity  is  fundamental  to  the  IMS 
Program.  Each  Conference  addresses  new  issues  but  in 
the  end  each  state  agrees  to  accept  the  updated  PMO  as 
their  official  regulatory  document.  Industry  avoids  the 
costs  and  confusion  of  duplicate  inspections  and  consum¬ 
ers  are  assured  that  milk  purchased  in  one  part  of  the 
country  has  been  produced  and  handled  under  the  same 
sanitary  standards  as  in  other  areas. 

All  attendees  at  the  Conference  are  encouraged  to 
discuss  problems  that  interest  them  in  the  general  sessions. 
However,  only  representatives  of  the  state  regulatory  and 
rating  agencies  get  to  vote  at  the  final  session  on  accepting 
or  rejecting  recommended  changes  in  the  PMO. 

The  IMS  Conference  is  an  excellent  example  that 
voluntary  food  protection  programs  can  work.  This  one 
has  been  working  to  everyone’s  benefit  for  the  past  thirty- 
eight  years.  Uniformity  and  reciprocity  are  major  tenets  of 
the  IMS  Program.  No  one  would  want  the  dairy  industry 
to  return  to  the  procedures  of  earlier  years. 

Bronson  Lane,  then  with  the  University  of  Florida, 
wrote  in  the  1973  issue  of  the  Journal  of  Milk  and  Food 
Technology  that  “This  program  has  provided  U.S. 
consumers  with  the  safest  milk  and  milk  products  in  the 
world,  encouraged  free  competition  in  the  market  place, 
and  has  helped  prevent  tax-draining  multiple  inspection 
programs.” 

The  goal  of  the  National  Conference  is  “To  promote 
the  best  possible  milk  supply  for  all  the  people”.  It  has 
done  it  for  38  years  and  will  continue  to  do  it  in  the  future 
as  modem  technology  continues  to  bring  changes  to  the 
industry. 

For  more  information  contact  the  Executive  Secre¬ 
tary/Treasurer  H.H.  Vaux  at  1235  Medinah  Dr.,  Ft.  Myers, 
FL  33919. 
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An  Important  Point  About 
Toting  Sulfamethazine  In  Milk 

Testing  for  Sulfamethazine  no  longer  requires  expensive  lab  equipment  or  time  consuming  procedures. 

Introducing  LacTelC  a  new,  more  sensitive  assay  developed  by  Idetek,  Inc.  Rve  easy  steps  give  you 
results  which  can  be  read  visually  or  by  using  a  photometer  With  LacTekT  you  have  the  ability  to  test 
one  sample  or  up  to  five  samples  at  one  time,  m^ng  it 
the  most  flexible  and  cost-effective  assay  you  can  buy.  ® 

Specialized  LacTek”  assays  for  other  potential  milk 
contaminants  will  soon  be  available  fi’om  Idetek,  Inc.  KJCLCK,  II  ICx. 

For  more  information  or  to  order  LacTelC  call: 


1  (800)  433-8352  within  California 
1  (8(X))  433-8351  outside  CaUfomia 


1057  Sneath  Lane  Son  Bnino,  CA  94066 
FAX:  1  (415)871-0615 


IN  JUST  48  HOURS 
YOU  CAN  GET  THE  BACTERIAL 
IDENTinCATION  RESULTS  YOU  NEED. 


QT'o.t  accurate  ana  specific  identification  in  just  48 
hours  of  over  6,000  known  strains  of  bacteria  using 
gas  chromatography  and  proven  computer  anaiysis. 

[2fGet  proven  techniques  that  correiate  with 
DNA  reiatedness  and  identify  bacteria  that  are 
biochemicaliy  variabie. 


er  Get  this  with  each  strain  sent... 

•  Fatty  Add  Chromatogram 
•  Printed  Report  of  Composition 
•  Positive  Match  to  the  Computer  Library 

Q^Get  data  suitabie  for  pubiication. 


WAITING  FOR  RESULTS  CAN  COST  YOU  MONEY! 

Now  you  don’t  have  to  bse  time  or  money  with  Microcheck’s 
Positive  Bacteria!  identification. 


PHONE 

802-485-6600 


M  ICRO  NC. 

MICROCHECK,  INC. 

BACTERIAL  IDENTIFICATION  LABORATORY 

48  South  Main  St.,  Northfield,  Vermont  05663 


FAX 

802-485-6100 
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Industry  Products 


heavy  food  products,  such  as  peanut  butter,  short¬ 
ening,  coldpack  cheese  food,  fruit  pastes  and  dog 
food.  The  pump  provides  delivery  up  to  2.5  gpm. 
Fluid  pressure  ranges  to  500  psi.  Outlet  size  of  the 
sanitary  tube  is  1-1/2”. 

The  pump  is  mounted  on  a  double-post, 
stainless  steel  pneumatic  ram.  The  stainless  steel 
ram  plate  with  a  single  flat  wiper  is  designed  for 
22-1/2"  to  23”  diameter  straight-sided  drums. 
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Safer  Than  Clean 


Pacific  Health  Products  Inc.  introduces  a 
revolutionary  patented  hand  sanitizing  system. 
Lab  tests  show  kills  up  to  99%  of  harmful  bacteria 
on  hands  with  cost  effective,  no  mix,  2  second 
spray.  This  state-of-the-art,  automatic  system 
places  hand  sanitizing  in  visible  management 
control  and  creates  a  FOCAL  POINT  for  your 
sanitation  program.  A  second  line  of  defense  not 
replacing  but  working  with  your  present  soap  and 
water  hand  sanitation  program.  Ideal  for  employ¬ 
ees  returning  from  the  restroom. 

The  PHP  Hand  Sanitizer  was  developed  to 
help  you  prevent  the  spread  of  hand  borne  disease, 
which,  according  to  the  FDA,  is  the  leading  cause 
of  food  contamination  and  the  illness  it  causes. 
Recent  outbreaks  of  hand  transmitted  disease 
point  out  that  even  a  well  run  company  that  is 
concerned  about  sanitation  can  have  a  breakdown 
in  their  program.  Employees  see  nothing  special 
in  the  commitment  by  a  company  to  soap  and 
water  alone  for  sanitation.  There  is  usually  no 
germicidal  action,  not  to  mention  that  there  has 
been  over  a  47%  increase  in  food  borne  illness  in 
the  most  recent  two  year  period.  This  tells  us  that 
regular  hand  washing  alone  is  not  done  ade¬ 
quately,  if  at  all. 


New  3M  Petrifilm™  Plate 
Detects  E.  coll  Bacteria 


Buda  Liquid  Waste  Lift 
Station 


A  fast,  precise  and  easy-to-use  test  for  Esch¬ 
erichia  coli  bacteria  is  now  available  from  3IVI  in 
the  form  of  a  Petrifllm  brand  plate.  3M  pioneered 
convenient  microbiological  testing  with  the  de¬ 
velopment  of  Petrifllm  plates  for  total  aerobic 
count  and  coliform  count. 

The  presence  of  E.  coli  in  food  or  dairy 
products  is  a  better  indicator  of  fecal  contamina¬ 
tion  than  the  total  coliform  count.  E.  coli  tests 
often  are  performed  during  troubleshooting  and 
for  routine  testing  of  potentially  worrisome  ingre¬ 
dients  and  finished  product.  However, 
conventional  E.  coli  testing  methods,  such  as  the 
MPN  (Most  Probable  Number)  method,  take  up  to 
six  days  to  achieve  results,  which  ties  up  inventory 
and  delays  resolution  of  problems.  Also,  conven¬ 
tional  tests  are  tedious  and  labor  intensive,  and  the 
results  may  not  be  precise. 


The  Buda  Liquid  Waste  Lift  Station  is 
used  to  collect  acid,  solvent,  chemical  and  plant 
waste  and  then  pump  them  to  a  point  where  they 
will  be  treated. 

Some  of  the  quality  features,  insuring  relia¬ 
bility  and  long  service  life  are: 

Tanks  and  covers  are  available  in  a  variety  of 
sizes  and  materials. 

Pumps  are  either  electrically  or  pneumati¬ 
cally  operated.  Both  simplex  and  duplex  units  are 
available. 

Control  panel  is  initiated  by  the  4  point  Buda 
Liquid  Level  Control.  Included  in  the  panel  is  a 
Programmable  Logic  Controller,  insuring  maxi¬ 
mum  flexibility.  Power  control  function  as  well  as 
alarms  for  high  level,  and  tank  leak  detection,  are 
included. 
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Kienzade  Quality  Pouch 
System 


The  new  Quality  Pouch  System  from  Kien¬ 
zade,  Division  of  Ecolab,  Inc..isaunique  aseptic 
handcare  and  hand  cleaning  program  that  can  help 
meet  FDA  hygiene  standards  through  a  cost-ef¬ 
fective  program.  The  soaps  available  foruse  in  the 
airtight  internal  pump  are  Clean'N  Smooth  , 
Insurance  and  Scrubby.  Each  soap  is  “soil 
matched”  to  individual  customer  needs. 


Sanitary  Pump  Transfer 
Peanut  Butter  with  Ease 


Graco’s  5:1  ratio,  Monark  pump  and  air 
motor  features  stainless  steel  wetted  parts  for 
sanitary  transfer  of  a  wide  variety  of  moderate  to 
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A  New  Range  of  UV  Sterilizers 
to  Provide  Low  Cost 
Disinfected  Water  for  the 
Process  Industry 

Bronzepalm  UV  Systems  announce  the 
launch  of  their  new  Willand  range  of  ultraviolet 
water  disinfection  units.  The  range  of  medium 
pressure  units  has  been  developed  from  many 
years  experience  in  supplying  UV  systems  to 
prov  ide  low  cost  disinfected  water  for  the  process, 
pharmaceutical,  biotechnology,  microelectron¬ 
ics,  beverage  and  allied  industries. 

Bronzepalm  says  the  units  use  a  new  design 
of  UV  light  source  which  gives  maximum  power 
output  making  them  more  efficient  than  conven¬ 
tional  systems.  The  units  employ  a  unique  vari¬ 
able  lamp  control  which  automatically  maintains 
the  ultraviolet  light  intensity  inside  the  chamber 
ensuring  correct  dosage  for  the  flow  range.  Be¬ 
cause  the  systems  are  so  efficient,  Bronzepalm 
says  that  in  many  of  the  existing  installations 
running  costs  have  proved  to  be  low. 

The  company  claims  that  these  new  im¬ 
proved  UV  disinfection  units  require  less  mainte¬ 
nance  due  to  using  fewer  lamps  than  the  conven¬ 
tional  low  pressure  mercury  vapour  systems. 
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Drew  Biosperse  Microbiocide: 
A  Total  Microbial  Control 
Program 

Drew’s  Biosperse  microbiocide  control 
program  has  become  a  standard  for  eliminating 
problems  that  stem  from  microbial  growth,  in  all 
types  of  cooling  water  systems.  Because  micro¬ 
biological  growth  can  negate  the  effects  of  corro¬ 
sion  and  deposit-inhibiting  chemicals,  destroy  the 
wood  in  cooling  towers,  cause  plugging,  pitting, 
produce  toxic  substances,  reduce  heat  transfer, 
and  even  create  a  mechanical  failure,  choosing  the 
most  effective  treatment  and  control  program  is  a 
very  complex  process.  To  complicate  matters 
even  more,  not  only  is  the  ecology  of  each  system 
different,  but  it  is  also  undergoing  constant 
change. 

The  Biosperse  microbiocide  control  pro¬ 
gram  was  developed  to  address  all  of  these  issues. 
The  Biosperse  microbiocide  product  line  consists 
of  a  wide  range  of  chemical  products  allowing  us 
to  deal  with  any  microbial  problem  you  may  have 
under  various  pH  and  ternperature  conditions. 
Drew  also  combines  Biosperse  microbiocide 
products  with  an  antifoulant  to  remove  any  result¬ 
ing  biomass,  eliminating  potential  nutrient 
sources  for  other  microbes,  and  initiating  control 
that  can  last  more  than  2.5  times  longer  than 
microbiocide,  alone. 
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New  Brochure  Detailing 
Automatic  Nitrogen, 

Carbon  and  Sulfur  Analysis 

HBI,  Haake  Buchler  Instruments,  Inc., 
Saddle  Brook,  NJ  has  available  a  new  brochure 
detailing  the  Carlo  Erba  NAI500  -  a  fully-auto- 
mated  Nitrogen.  Carbon  and  Sulfur  Analyzer. 

The  Carlo  Erba  N  A 1 500  Analyzer  offers  the 
simultaneous  determination  of  Nitrogen,  Carbon 
and  Sulfur.  The  user’s  choice  of  three  configura¬ 
tions  allows  N  analysis  in  only  three  minutes;  N.C 
analysis  in  only  six  minutes;  and  N,C,S  analysis  in 
only  nine  minutes.  Typical  sample  types  would 
include  plant  material,  soils,  plastic  or  petroleum 
products,  foods,  marine  sediments,  or  geological 
substances. 

This  new  brochure,  available  free  of  charge 
upon  request,  describes  the  advantages  of  the 
Carlo  Erba  N  A 1 500  over  more  conventional  tech¬ 
niques  such  as  Kjeldahl  -  a  wet  chemical  tech¬ 
nique.  It  also  details  instmment  specifications, 
sample  size,  measuring  range  and  reproducibility 
data. 
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Cooper  Introduces  New, 
Improved  IT670A 
Thermistor-Based  Digital 
Temperature  Tester. 

Cooper  Instrument  Corporation,  intro¬ 
duces  a  new,  improved  version  of  its  Model  IT670 
Single-Probe,  hand  held.  Thermistor-based  Digi¬ 
tal  Temperature  Tester.  The  Model  1T670  has 
long  been  widely  used  in  industrial  application 
and  in  HVAC  and  Food  Processing  industries. 

The  new  unit,  called  the  Electro-theim 
IT670A,  is  lightweight,  portable,  and  incorporates 
a  wide  variety  of  high-tech  features,  including  a 
sealed  membrane  touch-pad,  a  back-lighted  LCD 
display  reading  in  either  °F  or  °C,  automatic  high/ 
low  memory,  temperature  hold  button,  auto  shut 
off  or  continuous  on,  a  durable,  shock  resistant 
ABS  plastic  carrying  case,  and  a  detachable  lOK 
thermistor  probe.  A  9  volt  disposable  alkaline 
battery  is  included  with  an  optional  AC  adapter 
available. 
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Direct  Reading  Rotational 
Viscometer 

Nautilus  Scientific  announces  two  new  di¬ 
rect  reading  Rotational  Viscometers.  Models 
4540  and  4546  are  available  with  various  spindle 
speeds,  giving  them  a  range  of  viscosity  measure¬ 
ment  capability  from  one  Centipose  to  8  million 
Centipose  depending  on  the  instrument  selected. 

For  a  fluid  of  a  given  viscosity,  the  drag  will 
be  greater  as  the  rotational  speed  of  the  spindle,  or 
its  size,  is  increased.  The  viscometer  is  set  up  to 
take  account  of  speed  setting  and  spindle  size  to 
give  direct  readings  in  Centipose.  Combinations 
of  spindles  and  speeds  enable  the  user  to  choose  an 
optimum  range  for  any  measurement  within  the 
range  of  the  instrument.  Calculations  performed 
within  the  Viscometer  from  the  torque  measure¬ 
ment,  the  spindle  speed  and  the  spindle  character¬ 
istics,  give  a  direct  readout  of  viscosity  in  Cen¬ 
tipose  (mPas). 
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Dynatech  Enhances  the 
Q-TroF^  Salmonella  Test 
System:  Four  New  Rapid 
Test  Formats  Now  Offered 

Dynatech  Laboratories,  Inc.  now  offers 
four  new  Test  Kits  in  the  Q-Trol  Salmonella  Test 
product  line.  These  are  all  new,  high  throughput, 
rapid,  qualitative  screening  kits  for  the  detection 
of  Salmonella  in  food  products  and  feeds.  The 
Microtiter  “sandwich”  enzyme  immunoassay  is 
still  used  employing  monoclonal  antibodies  to 
Salmonella  antigen  and  a  new  chromogenic  sub¬ 
strate.  Now  results  can  be  read  either  visually  or 
by  inexpensive  photometers. 
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American  Water  Broom 

Introduces  New,  Low  Priced, 
Heavy  Duty  Model 

American  Water  Broom  has  announced 
the  introduction  of  a  totally  new  line  of  Water 
Brooms.  The  new  heavy  duty  line,  in  three  popu¬ 
lar  sizes,  is  equal  in  durability  to  the  well  known 
C4-7  Water  Broom;  but  at  a  price  that  will  be  very 
attractive  for  cost-conscious  business  owners. 

American  Water  Broom  also  has  medium 
duty  steel  and  light  duty  aluminum  Water  Brooms, 
we  well  as  a  complete  line  of  metal,  aluminum  and 
plastic  homeowner  model  Water  Brooms. 
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Therm-L-Tec  Systems 

Announces  a  New  Rib 
Pattern 

Therm-L-Tec  Systems,  Inc.,  manufacturer 
of  Therm-L-Bond  insulated  panels,  has  an¬ 
nounced  a  new  rib  pattern  for  their  cold  storage 
and  commercial  insulated  panels. 

The  new  rib  pattern,  Therm-A-Rib,  is  more 
aesthetically  pleasing  to  the  eye  while  having  the 
same  strength  qualities  as  the  standard  rib  system. 
With  the  Therm-L-Bond  semi-foamed  in-place 
adhering  system,  Therm-L-Tec  can  manufacture 
units  up  to  45'  in  length  with  a  standard  width  of 
48".  As  with  the  standard  Therm-L-Bond  panel 
system,  Therm-A-Rib  panels  may  be  manufac¬ 
tured  with  Expanded  Polystyrene  (EPS),  Isocy- 
anurate  or  Extruded  Polystyrene. 

The  unique  bonding  process  that  Therm-L- 
Tec  employs  in  their  process  is  one  of  the  most  up 
to  date  technological  advances  known  in  the  insu¬ 
lated  panel  industry.  The  process  is  on  a  continu¬ 
ous  in-line  system  that  makes  most  conventional 
methods  presently  used  obsolete. 

Therm-L-Tec  will  arrange  a  tour  of  their 
facility  for  anyone  interested  in  learning  more 
about  Therm-L-Bond  panels. 
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New  Brochure  Illustrates 
Rosemount’s  Control 
System  Architecture 

A  new  brochure  focusing  on  the  architecture 
of  the  Rosemount  System  3  Distributed  Process 
Control  System  is  now  available  from  the  com¬ 
pany. 

The  13-page,  four-color  brochure  provides 
a  brief  overview  of  the  Rosemount  System  3, 
which  combines  control  power  and  reliability 
with  economy  and  ease  of  expansion.  An  intro¬ 
duction  to  the  system’s  easy-to-use  operator  inter¬ 
faces  is  enhanced  with  photos,  illustrations  and 
sample  reports. 

For  catalog  circle  Reader  Service  No. 
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E-Z  Tec  II  Metal  Detector 
Available  with  Conveyor  or 
Vertical  Reject  System 

The  E-Z  Tec  11  Metal  Detector,  from  Eriez 
Magnetics,  protects  product  purity  by  detecting 
the  presence  of  ferrous  and  non-ferrous  metals. 

These  highly  sensitive  instruments  are 
available  with  stainless  steel  or  epoxy-coated  steel 
conveyors  to  form  an  integral  detection  package. 
The  conveyors  range  in  length  from  5  to  26  feet, 
with  belt  widths  from  2  to  36  inches.  They  can  be 
equipped  with  a  choice  of  reject,  marker  and  alarm 
devices,  and  variable  speed  drives  in  AC  or  DC. 

A  vertical  drop  option  with  reject  valves  is 
also  available. 
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EXAC  Mass  Flowmeter 
Authorized  to  Bear  3-A 
Symbol 

EXAC  Corporation,  a  leading  manufac¬ 
turer  of  mass  flowmeters  has  been  granted  a  3-A 
Symbol  Authorization  noting  requirements  met 
for  the  applicable  3-A  Sanitary  Standards. 

The  authorization  to  bear  the  3-A  symbol  on 
EXAC's  Model  EX  1 2  sensor  positions  EXAC’s 
Mass  Flowmeter  product  line  as  suitable  for  milk 
and  liquid  milk  products  (#28-00).  The  3-A  certi¬ 
fication  program  sets  sanitary  standards  for  in¬ 
creased  safety  and  quality  in  the  dairy  and  food 
industries,  as  well  as  pharmaceutical  and  biologi¬ 
cal  engineering  applications. 
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New  Brooklyn  Precision 
Digital  Thermometer 


Brooklyn  introduces  a  New  economical 
digital  thermometer  using  1 0  K  thermistor  probes 
to  achieve  a  0.2"  accuracy!  This  lightweight, 
portable  unit  boasts  an  expanded  temperature 
range  of  -40  to  300“F  (and  -40  to  ISOC)  in  0.1” 
resolution.  Usingalow  battery  drain  L.C.D.  italso 
has  a  backlight  switch  for  readability  in  dark 
environments.  Membrane  touch  pad  is  sealed  for 


protection  against  liquid  or  corrosive  chemical 
spills. 

The  #6661  Thermometer  is  ready  to  use  in 
any  application  with  the  Utility  Probe  (liquids; 
semi-solids).  Air  Probe  (exposed  sensor  for  air 
temperature),  or  Surface  Probe  (machine  surfaces, 
pipes,  tanks,  etc.). 

Brooklyn's  digital  thermometer  #6661  is 
priced  at  just  $79.00  including  alkaline  battery 
and  storage  case  or  with  Nicad  battery  and  rc- 
charger  at  $  1 1 6.00.  Probes  additional. 

Circle  the  Reader  Service  Number  for  Cata¬ 
log  90. 
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ENVIRO  Introduces  High 


New  Induction  Cap  Sealing  Coil 
Provides  Consistent  Seals  on 
Wide-Mouth  Containers 

Food  packagers  utilizing  wide-mouth  plas¬ 
tic  containers  can  achieve  consistent  induction 
cap  seals  to  maintain  product  freshness,  package 
integrity  and  tamper  evidence,  with  a  new  cap 
sealing  system  from  Enercon  Industries  (Meno¬ 
monee  Falls,  WI). 

The  cap  sealing  system  features  a  new  coil, 
designed  specifically  for  induction  sealing  wide 
mouth  containers  for  peanut  butter,  mayonnaise, 
applesauce  and  other  food  products.  Unlike  tradi¬ 
tional  cap  sealer  coils  which  must  be  “skewed”  to 
the  line,  the  new  Enercon  system  utilizes  a  unique 
in-line  coil  design,  which  provides  even  heating  of 
the  entire  foil  liner  for  consistent,  reliable  seals. 
The  coil’s  even  heating  also  prevents  scorching  of 
the  cap  and  liner  and  provides  complete  wax  melt. 
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ENVIRO  division  of  ASl  Technologies, 
Inc.  recently  introduced  the  HYDRAFOLD  bi¬ 
folding  door.  This  new  door  combines  the  fea¬ 
tures  of  clear,  high  visibility  panels  with  reliable, 
high  speed  performance  as  provided  by  the 
exclusive  ENVIRO  hydraulic  operator. 

The  HYDRAFOLD  door  with  transparent 
panels  up  to  1/2"  thick  enhance  plant  safety  by 
providing  a  clear  view  of  oncoming  traffic  or 
objects  on  the  opposite  side  of  the  door  so  that 
accidents  can  be  avoided  before  they  happen. 
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Speed  Bi-Folding  Door 


LISTERIA  •  SALMONELU 
COUFORMS  •  PSYCHROTROPHIC  BACTERIA 


Take 


action  gainst 


The  QMI  Tru-Test"  aseptic  sampling  sy^em  is  a  unique,  pa 
aseptic  sampling  system  that,  when  CCTnbined  with  prop&r  labora 
procures,  can  help  you; 

•  Identify  sources  of  contamination  quickly,  accurately  arxl 
economically. 

•  Accurately  rrtonitor  source  of  microbial  contamination. 

•  Avoid  the  disaster  of  conteiminatal  products. 

Don’t  take  chances!  Take  action  against  contamination.  For  more 
informatton,  contact: 

QMI  TRU-TEST"  ASEPTIC  SAMPLING  SYSTEMS* 

hh  I  POOD  &  dairy  QUALITY 
VirlYII  MANAGEMENT.  INC. 


Manufactured  lor  Food  and  Daify  Quality 
Managetnent,  Inc.,  under  license  from 
Gallowiiay  Tru^  Neenah,  Wiscansin.  U.S 
Ftatent  No.  3,779,082.  C^anadiw  Patent 
Na  975,401.  FWented  1975. 
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DetertEitf 
before  vouWrfov 
4-llletlivliiinbellif  eryl-  fi- 
D-gtacuronMe 

Well . . .  maybe  not  that  fast.  But 
when  traditional  tests  for  the  presence  of 
£  coli  often  take  a  week  or  longer,  Marcor's 
overnight  MUG  (4-Methylumbelliferyl-^- 
D-glucuronide)  testing  reagent  seems 
awfully  fast. 

How  does  it  work?  Almost  all  strains 
of  £  coli  produce  ^-glucuronidase,  an 
enzyme  which  hydrolyzes  MUG.  The  result 
is  4-methylumbelliferone,  a  fluorogenic 
product  which  can  be  easily  detected  under 
long  wave  UV  or  366-nm  light.  When  MUG 
is  incorporated  into  a  modified  MacConkey 
Agar  or  Lauryl  Sulfate  Broth,  seeded  with  a 
single  £  co// cell,  fluorescence  is  usually 
detectable  in  12  to  20  hours. 

Plan  now  for  future  QC  speed  and 
economy.  Perform  both  gas  production  and 
fluorescent  tests  simultaneously,  and  com¬ 
pare  the  results.  For  recommended  test 
procedures  and  complete  product  specifi¬ 
cation,  Marcor  is  just  a  phone  call  away. 


DEVELDF^MENT 

CORPORATION 


10e  JOIN  STREET 

HACKENSACK.  NJ  07601 >41 30 

201-489-5700 

TELEX:  710  990  5131 

MARCOROEVHAK 

FAX:  201-489-7357 


IODINE 

Do  you  manuf^ure  specialty  chemicals? 

Do  you  do  any  custom  blending? 

Do  you  carry  a  complete  line  of  disinfectants/sanitizers? 

• 

Do  your  salesmen  or  distributor's  salesmen  sell 
to  any  of  the  following  markets? 


•  Food  plants  •  Veterinary  Clinics  •  Bars,  Restau- 

•  Commercial  •  Animal  Health  rants.  Hotels, 

Buildings  Distributors  Schools 

•  Nursing  Homes  •  Bottling/Canning  •  Dairies 

•  Hospitals  Industry 

EPA  &  USOA  AUTHORIZED  PRODUCT  LABELS  READILY  AMLABLE 


11100  N.  Congress.  Kansas  CAy.  Mo.  64153 

CHEMICAL  SPECIALTIES  DEPT. 

TOLL-FREE  1-800-421-1905 
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NSI  Introduces 


the  DIGITRON  3000  series  of  port¬ 
able  digital  thermometers. 

For  precision  temperature  meas¬ 
urement  in  a  wide  variety  of  applica¬ 
tions,  this  unique 
range  of  thermom¬ 
eters  provide  a  ^ 
reliable  euid 

cost  efiecMlHlv  ,7  ° 

solution.  e 


hi 


Features  include: 
e  0.1  degree  resolution. 

•  Degrees  C  or  F  readout. 

•  Differential  temperature  measurement. 

•  Display  hold  function. 

•  Temperature  measuring  range  of  -  58  to  + 1999 
degrees  F. 

•  Rugged  construction. 

•  Comprehensive  range  of  probes. 

For  more  details, 

call  or  write;  ZjlVgJl/ 

3  Penns  Trail,  Newtown,  PA  18940  (215)  968-7577 
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An  Outbreak  of  Campylobacter  jejuni 
Gastroenteritis  at  a  Resort  -  Ontario 

On  3  November  1987,  the  Peterborough  County-City 
Health  Unit  was  notified  of  an  outbreak  of  gastroenteritis 
among  employees  at  a  branch  plant  of  a  company  in  the  area 
who  had  attended  a  conference  at  a  resort  in  Peterborough 
County  from  25  to  29  October.  The  plant  physician  reported 
that  several  employees  had  developed  nausea,  vomiting  or 
diarrhea  on  or  after  the  conference.  An  investigation  was 
initiated  upon  notification  of  the  Health  Unit.  The  confer¬ 
ence  had  been  attended  by  employees  from  branches  in  other 
parts  of  Canada  and  the  United  States  in  addition  to  those 
from  the  Peterborough  plant. 

Cases  were  identified  using  the  following  case  defini¬ 
tion:  a  person  having  nausea,  vomiting,  or  diarrhea  within  or 
shortly  after  the  conference  dates.  A  questionnaire  based  on 
suspect  foods  prepared  and  served  on  25  and  26  October  was 
administered  to  all  employees  who  had  attended  the  confer¬ 
ence.  Stool  sample  results  from  local  employees  who  had 
been  microbiologically  tested  by  their  physicians  were  made 
available  to  the  Health  Unit.  Food  handlers  were  instructed 
to  submit  stool  samples  for  analysis. 

The  resort’s  kitchen  was  found  to  be  in  good  sanitary 
condition.  However,  some  refrigerators  had  no  thermome¬ 
ters  and  the  temperature  in  one  was  too  high.  None  of  the 
food  that  was  served  during  the  conference  was  available  for 
analysis,  but  swabs  from  some  eating  utensils  and  a  water 
sample  were  obtained. 

The  investigation  revealed  that  the  outbreak  extended 
from  26  to  3 1  October.  There  were  3 1  cases  among  the  total 
81  employees  (35%)  who  had  attended  the  conference. 
Major  symptoms  were  diarrhea,  fever,  nausea,  and  vomiting. 
Food-specific  attack  rates  were  calculated  but  no  suspect 
food  or  water  could  be  implicated  with  certainty  as  a  vehicle 
of  transmission. 

Campylobacter  jejuni  was  isolated  by  the  Peterborough 
Regional  Public  Health  Laboratory  from  the  stools  of  3  cases 
with  bloody  diarrhea.  One  of  these  cases  had  eaten  at  the 
resort  only  on  25  October  and  became  ill  4  days  later.  The 
stool  samples  from  7  food  handlers,  the  swabs  from  the 
eating  utensils,  and  the  water  sample  were  all  negative. 
Discussion:  C.  jejuni  was  the  probable  cause  of  this  out¬ 
break.  This  organism  causes  acute,  self-limited  enteric 
disease  characterized  by  nausea,  vomiting,  diarrhea,  and 
fever  and  the  incubation  period  is  commonly  3  to  5  days. 

The  source  of  infection  was  most  likely  uncooked  or 
food  handled  just  prior  to  serving  that  had  become  contami¬ 
nated  by  infected  raw  meat.  Campylobacter  is  commonly 
isolated  from  poultry  and  cattle,  and  chicken  and  beef  were 


prepared  and  handled  on  25  and  26  October.  Food  could 
have  become  infected  through  contact  with  contaminated 
surfaces  or  if  handled  in  a  non-hygienic  manner. 

No  control  measures  were  instituted  because  the  resort 
had  closed  for  the  season.  However,  the  Health  Unit  offered 
to  conduct  a  seminar  on  the  hygienic  preparation  and  han¬ 
dling  of  food. 

Can.  Dis.  Weekly  Report  10/1/88 

Outbreak  of  Egg-Borne  Salmonella  Food 
Poisoning  -  Scotland 

During  the  first  weekend  in  November  1987, 9  members 
of  a  family  who  had  gathered  together  at  a  home  for  a  reunion 
and  birthday  celebration,  became  ill  with  symptoms  of 
diarrhea,  vomiting,  and  abdominal  pain.  Seven  were  so  ill 
that  they  required  hospitalization;  the  other  2  suffered  only 
slight  diarrhea  and  queasiness.  Onset  of  symptoms  for  the  7 
who  were  hospitalized  occurred  between  13  and  19  hours 
following  consumption  of  a  common  meal  on  the  evening  of 
6  November,  and  about  40  hours  for  the  other  2.  All  9  had 
eaten  the  main  course  which  consisted  of  fried  haddock, 
baked  beans,  bread  and  butter.  Eight  had  eaten  the  dessert; 
the  ninth,  who  was  one  of  the  2  not  hospitalized,  had  only 
tasted  it  during  preparation. 

The  dessert  “leche  creme”  had  been  prepared  at  ap¬ 
proximately  12:30  h  on  6  November.  It  consisted  of  marga¬ 
rine,  flour  and  pasteurized  milk  heated  to  the  boiling  point  to 
form  a  white  sauce,  which  was  then  left  to  cool  in  the  pan  in 
a  sink  of  cold  water  for  about  30  min.  The  sauce  was  then 
enriched  by  beating  in  2  raw  egg  yolks,  and  flavored  with 
vanilla  essence.  At  around  14:30  h  the  dessert  was  placed  in 
the  refrigerator  where  it  remained  until  it  was  served  that 
evening. 

No  leftover  food  from  the  meal  was  available  for  sam¬ 
pling.  However,  it  was  learned  that  the  eggs  used  for  the 
dessert  had  come  from  the  household's  hens,  which  were 
kept  in  a  henhouse  and  run  area  in  the  back  garden.  Three 
eggs,  2  collected  by  the  householder  and  the  third  obtained 
directly  from  the  henhouse,  were  obtained  and  submitted  for 
microbiological  examination.  Samples  of  fresh  hen  drop¬ 
pings,  mud,  straw  bedding,  a  rat  dropping,  and  hen  feed  taken 
from  the  henhouse,  the  run  area  and  immediate  vicinity  were 
also  examined.  Salmonella  enteritidis  phage  type  4  was 
isolated  from  fecal  specimens  of  all  9  persons  affected,  from 
the  hen  droppings,  and  from  the  inside  of  the  2  eggs  collected 
by  the  householder.  Examination  of  the  unwashed  egg 
obtained  directly  from  the  henhouse,  the  shells  of  the  all  the 
eggs  sampled,  and  all  other  samples  were  negative  for 
Salmonella  organisms.  It  was  interesting  to  note  that  the 
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The^rapM 
aflalwxin  test 
for  precise 
numerical  results. 


aflatest 

llllllllllllill'iHil 

MYCOTOXN  TESnNG  SYSTEM  ||  4. 

The  Quantitative  Advantage 

Aflatest  isolates  aflatoxins  Bi,  Bj, 

Gi,  and  Gj  from  extracts  of 
feeds,  food,  grains  and  nuts,  and 
Ml  from  dairy  products. 

Aflatest  is  the  only  method  of 
testing  for  aflatoxins  that  uses 
monoclonal  affinity 
chromatography,  and  the  only 
one  that  produces  precise 
numerical  results. 

This  test  allows  analysis  with 
varying  levels  of  sensitivity: 
quick  tests  in  parts 
per  billion  and 
precision  tests  in 
parts  per  trillion. 

Results  may  be 
recorded  using  a 
simple  hand  held 
viewer,  digital 
fluorometer  readout 
or  automatic 

printing  devices.  Automatic  Printer 


Aflatest  is  safe  and  simple.  The  test  can  be 
performed  in  less  than  10  minutes  and 
requires  no  special  skills. 


Aflatest  Affinity  Column 
[■*  Monoclonal  Antibody 


M  VI  N  SIMPl  1  STLI’S 


C prepare  sample;^ 


Support  Bead 


'  Aflatoxin  Molecule 


tlXTRACTION] 


ABSORPTION  3M| 
r*"  WASH  COLUMN  JSl 
I  SAMPLE  ELUTION  Ml 
i^BjJANtlHCATlONT 


Aflatest  can  be  used  with  thr  latest 
testing  system,  or  is  ideal  a.s  a  cleanup  step 
for  any  HPLC ,  TLC  analysis.  A  f  atest  is 
not  affected  by  heat  or  humidity  and  has  a 
long  shelf  life.  _ 

No  other  aflatoxin 
test  can  offer  the 
speed,  quantification^ 
and  economy  of 
Aflatest. 


29  Mystic  Avenue  •  Somerville,  MA  02145 
617-623-0030  •  800-338-4381 
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eggs  used  in  the  preparation  of  the  dessert,  presumably 
infected,  and  the  2  collected  by  the  householder  and  sent  for 
examination  and  found  positive  for  S.  enteritidis,  had  all 
been  washed  to  remove  superficial  fecal  matter. 

The  “leche  creme”  was  almost  certainly  the  vehicle  of 
infection,  having  been  contaminated  by  the  raw  egg  yolks. 
The  eggs  most  probably  became  contaminated  by  infected 
fecal  matter  transmitted  through  the  warm  porous  shells 
lying  in  contact  with  the  damp  henhouse  floor  or  bedding. 
The  washing  of  the  eggs  may  have  facilitated  the  access  of 
Salmonella  organisms  through  the  shells  by  removing  the 
protective  gelatinous  layer  present  at  the  time  of  laying.  For 
this  reason,  washing  of  commercially  produced  top  grade 
eggs  is  prohibited  and/or  discouraged  in  some  countries 
including  Britain.  This  incident  demonstrates  the  potential 
for  hen  eggs,  particularly  from  free-range  production,  to 
become  contaminated  by  food  poisoning  organisms,  and 
serves  as  a  reminder  of  the  consequences  which  may  arise  in 
the  event  of  such  eggs  being  consumed  raw. 

Source:  Communicable  Disease  Scotland,  Vol.  22,  No. 
11,  1988. 

Comment:  Grade  “Cracked”  eggs  have  long  been  known 
to  carry  Salmonella  from  fecui  contamination  which  crosses 
the  shell  through  the  cracks.  In  1981,  in  Canada,  there  was 
a  major  institutional  outbreak  of  S.  enteritidis  attributed  to 
the  use  of  cracked  eggs  in  an  uncooked  protein  supplement. 

About  the  same  time  as  the  above  report  from  Scotland 
appeared,  the  Centers  for  Disease  Control  in  Atlanta  re¬ 
ported  a  series  of  S.  enteritidis  outbreaks  traced  to  Grade  A 
eggs.  The  working  group  established  to  investigate  an 
increased  isolation  of  S.  enteritidis  in  the  northwestern 
United  States  compiled  reports  of  65  outbreaks  between 
January  1985  and  May  1987.  Of  the  35  outbreaks  with 
known  vehicles,  27  (77%)  were  traced  to  eggs  alone  or  egg- 
containing  foods.  In  7  outbreaks,  eggs  had  been  eaten  raw  (in 
caesar  salad,  hollandaise  sauce,  eggnog,  and  home-made  ice 
cream)  and  in  another  10,  eggs  had  only  been  partially 
cooked. 

The  authors  of  the  CDC  report  suggest  that  eggs  may 
have  become  contaminated  by  transovarian  transmission  of 
S.  enteritidis  in  healthy  hens,  rather  than  from  fecal  contami¬ 
nation  of  shells.  As  in  the  outbreak  in  Scotland,  Grade  A 
eggs  were  washed  to  remove  superficial  fecal  matter. 

In  Canada,  S.  enteritidis  is  currently  the  third  most 
commonly  isolated  Salmonella  serotype  after  S.  hadar  and  S. 
typhimurium  with  3.5,  6.5  and  10.5  isolates  per  100,000 
respectively  in  1987.  One  major  outbreak  involving  S. 
enteritidis  occurred  in  September  1986.  The  source  was 
suspected  to  be  cross-contamination  of  a  bread  crumb  mix¬ 
ture  from  raw  poultry,  although  eggs  were  also  used  in  the 
preparation  of  the  suspect  vehicle  (breaded  chicken). 

Whether  Salmonella  organisms  are  within  the  egg  yolk 
or  cross  the  cracked  or  intact  shell  when  washed,  the  recom¬ 
mendation  not  to  consume  raw  or  incompletely  cooked  eggs 
is  prudent,  especially  for  infants  and  the  elderly  who  are  at 
the  greatest  risk  of  complications  from  any  Salmonella 
infection.  Experiments  on  the  survival  of  Salmonella  sug¬ 
gest  that,  even  in  the  home,  eggs  should  be  boiled  7  minutes. 


poached  for  5  minutes  or  fried  (over)  for  3  minutes  ot  until 
the  white  is  set  and  the  yolk  is  no  longer  runny.  Institutional 
preparations  containing  eggs  should  be  made  with  commer¬ 
cial  pasteurized  egg  mixtures  and  cracked  eggs  should  be 
avoided  at  all  times. 

There  is  a  need  for  research  to  clarify  the  roles  of 
transovarian  and  cross-shell  contamination  with  Salmonella 
in  order  to  adopt  appropriate  recommendations  and  control 
measures  for  prevention  of  illness  and  outbreaks. 

Can  Dis.  Weekly  Report  10-1-88 


Outbreak  of  Shigella  flexneri  in  a  Nursing 
Home  -  Alberta 

On  4  August  1987,  a  local  nursing  home  notified  Cal¬ 
gary  Health  Services  about  an  82-year-old  resident  with 
shigellosis.  This  resident  had  entered  the  nursing  home  on  27 
July,  and  the  following  weekend,  apparently  3  other  resi¬ 
dents  and  2  staff  members  had  become  ill.  An  investigation 
was  conducted  to  determine  whether  this  subsequent  illness 
was  due  to  shigellosis,  and  if  so,  to  control  further  spread  of 
the  infection. 

The  82-year-old  index  case  had  been  admitted  to  the 
General  Hospital  on  28  June  for  chronic  hypoxia.  He 
developed  diarrhea  on  24  July  and  although  stool  culture  and 
sensitivity  were  requested,  a  specimen  was  not  sent  to  the 
hospital  laboratory.  Imodium  was  later  prescribed.  The 
patient  was  on  a  weekend  pass  on  24  July  to  visit  his  family, 
and  on  27  July  he  was  admitted  to  the  nursing  home  experi¬ 
encing  diarrhea  and  fever.  After  3  days  his  condition  had  not 
improved  and  he  was  returned  to  the  hospital.  The  hospital 
laboratory  isolated  Shigella  flexneri  in  stool  specimens  col¬ 
lected  on  31  July  and  ceftazidime  and  genirmicin  were 
prescribed. 

It  was  the  weekend  of  I  -3  August,  shortly  after  the  index 
case  had  returned  to  the  hospital,  that  the  3  residents  and  2 
staff  members  developed  diarrhea.  During  the  next  7  days, 
a  total  of  6  staff  members  and  5  residents  became  symptomatic. 
S.  flexneri  was  isolated  from  stools  of  3  staff  members  and  3 
residents;  serotype  3  with  similar  antimicrobial  patterns  was 
identified  in  5  of  these  cases. 

The  82-year-old  patient  from  the  hospital  was  consid¬ 
ered  to  be  the  index  case.  Case  histories,  room  locations  in 
the  nursing  home,  and  staff  work  schedules  were  obtained  to 
possibly  identify  factors  contributing  to  transmission  of  the 
organism.  The  residents  who  were  ill  did  not  have  an 
apparent  close  contact  with  the  index  case  nor  was  there  any 
clustering  of  cases  in  shared  rooms.  In  fact,  none  of  the  ill 
residents  shared  a  room  with  another  resident  who  was  ill. 
However,  all  staff  and  residents  who  were  ill  were  from  the 
north  wing  of  the  complex.  A  total  of  54  residents  occupy 
this  wing  which  has  2  common  areas,  the  “large  bathroom” 
and  the  “sun  room”. 
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The  possibility  of  foodbome  transmission  was  also 
considered.  None  of  the  kitchen  staff  reported  gastrointesti¬ 
nal  symptoms  during  the  week  prior  to  the  onset  of  the 
illness.  The  residents  who  were  ill  normally  consume  meals 
in  different  locations,  e.g.,  their  own  rooms,  auxiliary  dining 
room  and  main  dining  room,  and  there  was  little  sharing  of 
food  among  those  who  were  ill.  Staff  members  consume 
different  food  items,  usually  soup,  sandwiches  and  dessert. 
Since  illness  was  restricted  to  the  north  wing  of  the  nursing 
home  and  only  1 1%  of  these  residents  were  ill,  foodbome 
transmission  appeared  unlikely. 

One  of  the  staff  members  who  were  ill  works  in  the 
laundry  room.  She  developed  diarrheal  symptoms  on  7 
August  and  went  on  vacation  before  stool  specimens  could 
be  collected.  Because  of  her  illness,  the  housekeeping  pro¬ 
cedure  for  handling  fecally  soiled  linen  was  thoroughly  ex¬ 
amined  and  it  was  found  that  precautions  were  minimal.  It 
is  possible  that  this  laundry  attendant  may  have  acquired  her 
illness  as  a  result  of  exposure  to  fecally  soiled  linen  collected 
from  an  ill  resident. 

Handwashing  practices  of  nurses  and  nurses’  aides  were 
also  examined.  Washbasins  are  located  in  each  resident’s 
room  but  residents  keep  their  own  soap  and  towels.  Nurses 
and  nurses’  aides  are  advised  to  use  the  washbasin,  soap,  and 
paper  towels  located  behind  the  nursing  station  and  not  those 
in  residents’  rooms.  Such  a  practice  might  preclude  hand¬ 
washing  after  contact  with  each  resident. 

Enteric  precautions  and  receiving  new  admissions  were 
discussed  with  nursing  home  staff.  These  discussions  were 
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summarized  in  a  letter  from  Calgary  Health  Services  stating 
the  Board  of  Health’s  position  on  the  situation  and  recom¬ 
mending  the  following  guidelines  for  control  of  the  infec¬ 
tions; 

Staff:  An  accessible  washbasin  with  liquid  soap  and 
paper  towels  should  be  available  to  staff  in  each  room  in  the 
north  wing  for  use  after  patient  contact.  All  nursing  home 
staff  should  be  alerted  to  the  outbreak  and  requested  to  report 
any  gastrointestinal  problems.  Gloves  should  be  used  for 
handling  fecally  contaminated  clothes  and  linen  which  should 
be  put  in  double  bags  indicating  to  housekeeping  staff  that 
the  contents  are  contaminated. 

Housekeeping:  All  fecally  soiled  linen  should  be 
double  bagged  for  transfer  to  the  laundering  facilities.  Hands 
should  be  gloved  to  handle  and  launder  the  linen.  Disposal 
of  bags  should  be  done  carefully. 

Ill  Patients:  Those  symptomatic  patients  cared  for  at 
the  home  should  be  subject  to  enteric  precautions  since 
isolation  is  not  practical.  Strict  limitation  of  contact  with 
other  residents,  use  of  a  commode  or  toiletting  at  one 
location  would  be  preferable.  Conscientious  personal  hy¬ 
giene  and  facility  cleaning,  with  bleach  or  alternate  disinfec¬ 
tant,  are  important.  Food  being  brought  in  to  patients  from 
outside  the  facility  should  be  discouraged. 

Foodhandlers:  All  foodhandlers,  including  nurses  and 
visitors,  should  be  aware  of  the  risk  of  transmitting  the 
infection  and  should  use  strict  hygienic  practices.  Anyone 
with  symptoms  should  refrain  from  working,  should  visit  a 
physician,  and  should  notify  the  supervisor  and  the  Health 
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Since  the  index  case  came  from  the  General  Hospital, 
the  hospital’s  infection  control  nurse  was  alerted  to  the 
situation  on  4  August.  It  was  learned  that  the  index  case  and 
2  patients  sharing  the  same  room  had  all  had  diarrhea  on  27 
July,  but  stool  specimens  collected  later  were  all  negative. 
Discussion:  It  is  not  known  whether  the  index  case  was 
originally  admitted  to  the  General  Hospital  with  shigellosis 
or  acquired  it  while  in  hospital.  Because  this  case  had  had  a 
3-week  hospital  stay  prior  to  the  onset  of  diarrhea  and  the 
incubation  period  of  Shigella  is  usually  between  1  to  3  days, 
the  hospital  is  the  more  likely  source.  One  hypothesis  is  that 
the  index  case  acquired  the  infection  from  a  roommate  while 
in  the  hospital.  This  roommate  had  had  diarrhea  since  2  July 
and  often  associated  with  native  Indians  and  was  considered 
a  possible  source  of  infection  because  of  the  prevalence  of 
Shigella  on  Indian  reserves.  However,  it  was  not  possible  to 
support  this  hypothesis  because  stool  cultures  from  this 
roommate  were  negative.  Moreover,  the  presence  of  sero¬ 
type  3  is  not  restricted  to  Indian  reserves. 

There  were  no  reports  of  unusual  diarrhea  in  the  nursing 
home  prior  to  the  arrival  of  the  index  case.  The  illness  that 
occurred  was  thought  to  be  due  to  person-to-person  transmis¬ 
sion.  Implementation  of  the  infection  control  recommenda¬ 
tions  appears  to  have  effectively  limited  further  spread. 

Can.  Dis.  Weekly  Report  6-1 1-88 
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Food  Service  Code  Interpretations 


by 

Homer  Emery 

Food  Service  Interpretations  Committee 


Last  month  we  provided  a  definition  of  interpretation: 
"to  explain,  to  translate,  to  give  one’s  own  conception  of. 
Everyone  is  certainly  entitled  to  an  opinion  on  food  safety 
issues,  but  when  it  comes  to  food  sanitation  codes  there  can 
only  be  one  official  interpretation.  Interpretations  issued 
through  FDA’s  Retail  Food  Protection  Program  Information 
Manual  are  the  official  interpretations  that  should  be  used  in 
the  field  (note:  my  opinion). 

While  everyone  may  not  agree  on  a  particular  issue  we 
are  obligated,  as  public  health  officials,  to  apply  FDA 
interpretations  through  our  own  local,  state,  and  agency 
codes.  There  may  be  more  than  one  right  answer,  but  if 
uniformity  is  a  goal  that  is  to  be  achieved  there  can  only  be 
one  official  interpretation  to  use  for  conducting  inspections 
and  evaluations.  The  preparation  of  raw  fish  (e.g.  sushi, 
sashimi)  is  an  excellent  example  of  the  need  to  recognize  and 
apply  only  one  official  interpretation. 

In  November  of  1987  FDA  issued  a  code  interpretation 
on  the  preparation  of  raw,  marinated  or  partially  cooked 
fishery  products.  One  option  for  the  preparation  of  these  food 
items  that  was  recognized  by  FDA  was  on-site  freezing  for 
parasite  control.  Specific  FDA  requirements  for  on-site¬ 
freezing  included:  "blast  frozen  to  -SIT  or  below  and  held 
for  at  least  15  hours  or  regularly  frozen  and  held  at  -10°F  or 
below  for  at  least  168  hours  (7  days)". 

A  seafood  industry  advisory  group  also  issued  informa¬ 
tion  in  November  of  1987  on  the  preparation  of  raw  fish. 
Information  provided  to  the  public  and  industry  for  on-site 
freezing  of  raw  fish  was  different  from  the  FDA  code 
interpretation.  The  advisory  group  recommended  "freezing 
to  an  internal  temperature  of  0°  to  10°F  for  at  least  24  hours" 
for  parasite  control.  The  need  for  field  sanitarians  to  know 
and  apply  FDA  code  interpretations  is  clear. 

Off  the  Clipboard:  Comments  and  descriptions  of  manager 
certification  training  programs  are  beginning  to  arrive  (see 
February  89  issue).  You  still  have  a  week  or  so  to  send  in  a 


description  of  your  local  program.  Several  lAMFES  mem¬ 
bers  have  suggested  that  the  current  name  for  this  column  is 
too  restrictive  and  should  be  changed  to  reflect  the  total 
scope  of  the  food  industry  (excluding  milk).  Suggestions  for 
a  better  column  name  are  requested. 

The  American  Academy  of  Pediatrics  in  collaboration 
with  the  American  Public  Health  Association  is  developing 
standards  for  out-of-home  child  care  programs.  We  are 
looking  for  lAMFES  members  that  would  be  interested  in 
reviewing  and  commenting  on  draft  standards  pertaining  to 
environmental  quality.  If  you  would  like  a  copy  of  the  FDA 
code  interpretation  on  preparation  of  raw  fishery  products  or 
to  review  the  draft  child  care  standards  send  a  self  addressed, 
stamped  (2  stamps)  envelope  to:  lAMFES  FDA  Interpreta¬ 
tions  Committee,  P.O.  Box  1 832,  Frederick,  Maryland  21701. 
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Affiliate  News 


Affiliate  Bids  to  Host  lAMFES 
Annual  Meeting 

The  lAMFES  Annual  Meeting  is  hosted  yearly  by  one 
of  the  lAMreS  Affiliates.  In  order  to  bid  on  hosting  an 
upcoming  meeting,  an  affiliate  should  know  the  following: 

1.  The  bid  is  presented  to  the  lAMFES  Executive 
Board,  during  the  August  meeting,  3  years  prior.  Ex¬ 
ample:  August  of  1989  the  board  will  accept  bids  for  the 
1992  meeting.  All  information  to  follow  will  be  based  on 
a  bid  for  the  1992  meeting. 

2.  Select  a  city  and  inform  the  Executive  Manager  by 
June  1,  1989  that  you  wish  to  place  a  bid  during  the 
August  meeting. 

3.  The  Executive  Manager  will  check  hotels  within 
that  city,  along  with  flight  information  and  other  require¬ 
ments  for  the  meeting. 

4.  The  Executive  Manager  will  contact  you  by  July  1 
to  let  you  know  which  hotels  will  work  in  the  city  you 
have  selected.  If  by  chance,  the  hotels  will  not  work 
within  that  particular  city,  you  will  still  have  time  to  select 
another  city  before  the  August  meeting. 

5.  You  give  a  presentation  (10  minutes)  during  the 
lAMFES  Executive  Board  Meeting  regarding  the  city  you 
have  selected. 

6.  The  Executive  Board  makes  the  decision  on  who 
will  host  the  meeting  during  their  fall  Executive  Board 
meeting  in  November  of  89. 

7.  The  Executive  Manager  along  with  local  arrange¬ 
ments  people  will  conduct  a  hotel/site  inspection  by  the 
spring  of  90.  The  Executive  Manager  signs  the  contract 
with  the  hotel. 

8.  The  Affiliate  receives  50%  of  the  profits  of  the 
meeting,  as  well  as  1/3  of  exhibit  monies.  Exhibit  spaces 
are  sold  through  the  lAMFES  office. 

These  are  just  the  basics  of  the  procedure.  If  you 
have  any  questions,  please  contact  the  lAMFES  office  at 
515-232-6699. 


Upcoming  lAMFES 
Affiliate  Meetings 

1989 

MAY 

9,  The  Associated  Illinois  Milk,  Food  and  EavironaMnt  Sanitarians  and 
The  Chicago  Dairy  Technology  Society  Annual  Spring  Seminar  - 
Prevention:  Key  To  Quality  -  will  be  held  at  McDonald's  Hamburger  U.  Oak 
Brook,  Illinois.  The  session  will  open  with  a  tour  of  the  McDonald's  facility 
followed  by  a  p.m.  program  discussing  trends  in  food,  dairy  and  food  service 
sanitation.  For  more  information,  contact:  Clem  Honer,  Gorman  Publishing 
Co ,  8750  West  Bryn  Mawr  Ave.,  Chicago.  IL  60631. 312/693-3200. 
15-17,  PA  Association  of  Dairy  Sanitarians  and  Dairy  Laboratory  Ana¬ 
lysts,  will  hold  its  annual  conference  at  Penn  State  University.  University 
Park,  PA.  The  person  to  contact  for  more  information  b:  Sid  Barnard,  8 
Borland  Lab,  University  Park.  PA  16802  8I4/863-39IS. 

JUNE 

6*7,  Texas  Association  of  Milk,  Food  &  Environmental  Sanitarians 
annual  meeting  to  be  held  at  the  Green  Oaks  Inn,  6901  West  Freeway.  Fort 
Worth,  TX  761 16.  For  more  information,  contact:  S.  Edith  Mazurek,  4032 
Acacia  St.,  Fort  Worth.  TX  76109.  817/921-4816. 

SEPTEMBER 

19- 21,  New  York  Slate  Association  of  Milk  and  Food  Sanitarians,  to  be 
held  in  Buffalo,  New  York,  at  the  Sheraton-Buffalo  Airport  Hotel.  For  more 
information,  contact:  Paul  Dersam.  27  Sullivan  Rd,  Alden,  NY  14004, 716/ 
937-3432. 

20- 21,  Wisconsin  Association  of  Milk  and  Food  Sanitarians  annual 
meeting,  will  be  held  at  the  Holiday  Inn  East,  Madison.  WI.  Contact:  Neil 
Vassau,  PO  Box  7883,  Madison.  Wl  53707  608/267-3504. 


Pest  birds  can 
spread  disease. 

Stop  the  possibility  of  bird  borne  disease  befctre  it  can  get  started. 

Eliminate  the  nuisance  and  mess  of  pest  startings,  sparrows,  and  pigeons 
with  RID-A-BIRD  perches,  the  proven  and  guaranteed  method  of  pest 
bird  control.  call  or  writ*  for  moro  hnfonnation  today. 

>^Rid-A-Bird,lnc. 

P.O.  Box  436  •  Wilton.  Iowa  52778  •  319/732-3970 

Please  circle  No.  123  on  your  Reader  Service  Card 
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INTRODUCING  A  HAND 
ONLY  A  BABY  COULD 
LOVL,,  . 


oi^jBnftyandhw^welaetothonof 
thmltmg  ivofvr  €onfaminaHis,..phfs  a 

f Rff  $  W5  VOC  Tm  OFFER 


This  Zymark  robotics  system  is  the  first  of  its  kind 
ever  used  to  improve  accuracy,  cut  costs,  save  time 
and  speed  results  to  our  clients  in  a  drinking  water 
laboratory.  Add  that  to  our  incredibly  convenient 
system  of  sample  collection  and  transportation.  And 
prices  you  once  might  have  thought  impossible. 

Giving  you  expert  water  testing  data  delivered 
directly  to  your  desk.  Quickly,  accurately  and 
economically.  Find  out  today  why  there’s  never 
been  a  high-powered,  independent  lab  quite  like 
WaterTest**^. 

Don’t  delay.  Order  your  free  VOC  (Volatile 
Organic  Chemical)  test  today.  For  fastest  service 
call  us  toll-free.  Ask  for  -  n 


your  Account  Manager. 
WaterTest*“  Corporation  of 
America.  America’s  largest 
drinking  water  laboratory. 


CORPORATION  OF  AMERICA 


33  S.  Commercial  Street,  Manchester,  NH  03101 

CAU  TOLL  FREE  1 -SOO-ARd-TEST 


MAIL  FREE  $105  VOC  TEST  COUPON  TODAY 

•  Free  test  ofler  available  only  to  new  WaterTest^'*  (0141 
commercial  clients.  I*'*  ^1 

Name _  Title _ 

Company _ 


City,  State,  Zip_ 
Telephone_ _ 


CORPORATION  OF  AMERICA 

33  S.  Commercial  Street 
Manchester,  NH  03101 


N.M.C 

NATIONAL  MASTITIS  COUNCIL 


C.  hovis  Increases  Somatic  Cell  Counts 

Minor  mastitis  pathogens  cause  “slight”  increases 
in  the  somatic  cell  count  when  they  infect  the  udder.  Co- 
rynebacterium  bovis  is  one  of  these  “minor”  pathogens. 
The  exact  source  of  C.  bovis  is  not  known,  but  C.  bovis 
is  very  infectious  and  once  a  few  quarters  become 
infected,  it  can  spread  rapidly  from  infected  quarters  to 
uninfected  ones. 

No  research  data  are  available  concerning  effects  of 
C.  bovis  on  milk  production  and  milk  quality.  Somatic 
cell  counts  of  uninfected  quarters  may  double  when 
infected  with  this  minor  pathogen.  Increases  from  150,000 
to  300,000  cells  per  milliliter  are  common.  C.  bovis 
rarely  is  isolated  from  quarters  with  clinical  mastitis. 

The  greatest  concern  is  quarters  infected  with  C. 
bovis  are  more  susceptible  to  infection  with  Streptococ¬ 
cus  agalactiae  and  nonagalactiae  streptococci  than 
uninfected  ones.  These  major  mastitis  pathogens  can 
cause  a  dramatic  drop  in  milk  production  and  quality. 

Prevention  of  C.  bovis  infections  depends  on  effec¬ 
tive  udder  hygiene  -  premilking  udder  preparation  and 
postmilking  teat  dipping.  Dry  cow  therapy  eliminates 
most  C.  bovis  infections.  The  prevalence  of  C.  bovis  is 
low  in  herds  that  practice  teat  dipping  and  dry  cow 
therapy. 

Incidence  of  C.  bovis  infection  increases  from  calv¬ 
ing  throughout  lactation  in  herds  that  have  ineffective 
udder  hygiene  programs.  Intramammary  therapy  of 
infected  cows  during  lactation  is  not  recommended  be¬ 
cause  there  is  no  economic  advantage.  It  is  more  advan¬ 
tageous  to  dry-treat  infected  cows.  Eradication  of  C. 
bovis  is  highly  probable  in  well-managed  herds  under  a 
rigid  mastitis  control  program. 

This  article  is  one  of  a  continuing  series  made 
available  by  the  National  Mastitis  Council. 


'  CALL  TOLL  FREE  1 -800-426’TEST 


Please  circle  No.  177  on  your  Reader  Service  Card 
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PRELIMINARY  PROC 
76TH  ANNUAL  MEETINC 
INTERNATIONAL  ASSOCIATl 
FOOD  AND  ENVIRONMENTAL 

In  Cooperation  with  the  Kansas  Associali 

Hyatt  Regency  Crown  Center 

August  13-17,  1989 


Friday,  August  11 


8:()()  -  5:(K)  lAMFES  Board  Meeting 


Saturday  Morning,  August  12 


8:(K)  -  1 2:(X)  lAMFES  Board  Meeting 


Committees  meet  on  Saturday  afternoon  and  Sunday. 
You  need  NOT  be  a  committee  member  in  order  to 
attend  a  committee  meeting. 


Saturday  Afternoon,  A 

1:(X)-2:(X) 

Education  and  Training  Corr 

2:(X)  -  3:(X) 

Water  Quality  and  Wastewa 

3:(X)  -  4:(X) 

Sanitary  Procedures  Commi 

4:(X)  -  5:(X) 

Dairy,  Food  and  Environmer 
mittee 

Sunday,  August 

9:30-  10:15 
10:15-  11:00 
10:(X)  -  5:(X) 

10:00-  12:00 
11:00-  12:00 
1:(X)-2:00 
1:00 -2:(X) 
2:00  -  3:00 
2:(X)  -  3:(X) 
2:(X)  -  4:(X) 
3:(X)  -  4:00 
3:00  -  4:(X) 
3:00- 5  :(X) 
3:30  -  5:(X) 


Dairy  Quality  and  Safety  (Fs 
Dairy  Quality  and  Safety  (PI 
Communicable  Diseases  Al 
mittee 

Constitution  and  By-Laws  C 
Food  Service  Sanitation  Cor 
Food  Equipment  Sanitary  St 
Applied  Laboratory  Method 
Retail  Foods  Committee 
Foundation  Fund  Committet 
Affiliate  Council  Committee 
Baking  Industry  Sanitary  Sti 
Nominating  Committee 
FDA  Interpretations 
Journal  of  Fotxi  Protection  C 


PROGRAM 
ETING  OF  THE 
CIATION  OF  MILK, 
NTAL  SANITARIANS 

Association  of  Sanitarians 


f,  1989 


Kansas  City,  MO 


on,  August  12 


Sunday  Evening,  August  13 


ining  Committee 
Wastewater  Committee 
:s  Committee 

nvironmental  Sanitation  Com- 


gust  13 


Safety  (Farm  Section) 

Safety  (Plant  Section) 
iseases  Affecting  Man  Com- 

(y-Laws  Committee 
tation  Committee 
ianitary  Standards  Committee 
•y  Methods  Committee 
mittee 


OPENING  SESSION 
Presiding  R.B.  Gravani  and  R.  Case 

7:00  WELCOME  TO  THE  76TH  ANNUAL  MEET¬ 

ING 

7:20  *Ivan  Parkin  Lectureship  -  R.P.  Read.  Vienna, 

VA. 

*This  lecture  is  sponsored  by  the  lAMFES  Foun¬ 
dation  Fund  and  Sustaining  Memberships 
8:15  Cheese  and  Wine  Reception 


THE  EXHIBIT  HALL 
WILL  BE  OPEN  DURING  THE  MIXER 


Session:  lAMFES  Business  Meeting 


Committee 

1:25 

Door  Prize 

Committee 

1:30 

Welcome  &  Introduction 

anitary  Standards  Committee 

1:40 

Presidential  Address  -  R.B.  Gravani 

nittee 

2:00 

Business  Meeting  -  R.B.  Gravani 

as 

potection  Committee 

3:30 

Milk  Break 

10:00  -  4:00 


NCIMS  Meeting 
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K» 


MONDAY  MORNING,  AUGUST  14 


Symposium:  Modernizing  the  Dairy  Plant 
Co-Conveners;  R.L.  SANDERS  and  M.  BANNER 


DAIRY  (MORN 


TUESDAY  MORNING,  AUGUS 


Session:  Dairy  Quality 
Co-Conveners:  J.  BRUHN  and  R.  B 


8:55  Door  Prize 

9:00  Building  Materials  •  Site  Selection  and  Design  -  W. 

SANDER,  Hixon  Incorporated,  Architects  Engineers, 
Cincinnati,  OH 

9:30  Basic  Equipment  Design  -  D.B.  WHITEHEAD,  Chair¬ 
man,  lAMFES  Committee  On  Sanitary  Procedures, 
Brandon,  MS 

10:05  Computerized  Public  Health  Control  -  R.  DICKER- 

SON,  FDA,  Cincinnati,  OH 

10:30  Milk  Break 

10:45  Door  Prize 

1 0:50  Designing  For  EIHciency  and  Sanitation  -  D.  SEIBER- 

LING,  Seiberling  Associates,  Roscoe,  IL 

1 1:20  Operational  Aspects:  P.A.S.S.  -  B.  GARFIELD,  MIF- 
IICA,  Washington,  D.C. 

1 1 :50  3-A  Sanitary  Standards  Committee 

1 2:00  Lunch 


8:25  Door  Prize 

8:30  The  Isolation  and  Identiiication  ol 

From  Raw  Milk  -  R.L.  PATTERSON 
Zottola,  University  of  MN,  St.  Paul,  ^ 
8:45  Environmental  Sources  of  Listerii 

Vermont  Dairy  Plants  -  R.B.  KLAU 
nelly  &  D.F.  George,  University  of  V 
9:00  Growth  and  Survival  of  Salmone 

Staphylococcus  aureus  and  Pseudo 
ing  the  Manufacture  and  Storage 
Made  From  Pasteurized  UF  Concer 
ECKNER  and  E.A.  2tettola,  Universi 
MN 

9: 1 5  The  Use  of  Chlorine  and  Iodine  Sai 

Microorganisms  in  Sweet  Water  I 
Fluid  Milk  Processing  Plants  -  B.J. 
E.A.  Zottola,  University  of  MN,  St.  P 
9:30  Evaluation  of  Air  Samplers  for  Ri 

cially  Generated  Aerosols  of  Pure  ( 
trolled  Environment  -  Y.  Kang  and 
versity  of  GA,  Athens,  GA 
9:45  Evaluationof  Air  Samplers  for  Reel 

Aerosols  in  Dairy  Processing  Plan: 
J.F.  Frank,  University  of  GA,  Athens 
1 0:00  The  Effect  of  Dairy  Plant  Hygiene  oi 
of  Surfaces  and  Air  -  K.  ROSSMOOl 
Diversey  Wyandotte  Corp.,  Wyandol 
1 0: 1 5  Restriction  Enzyme  Analysis  of  Ef 
Listeria  monocytogenes  -  I.V.  WesU 
ington,  DC 

10:20  Sanitary  Procedures  Committee  - 

10:30  Milk  Break 

10:45  Door  Prize 

10:50  FDA  Dairy  Initiatives  -  J.  NICHOU 

ington,  DC 

1 1 :20  Bacterial  Quality  of  Shakes  Purch 
Operations  -  S.E.  BARNARD,  Pen 
University  Park,  PA 

1 1 :35  Composition  of  Shakes  Purchased 

erations  -  R.A.  SMELTZ  and  S.E.  E 
University,  University  Park,  PA 
1 1 :50  3-A  Sanitary  Standards  Committee 

12:00  Lunch 


RNINGS) 


AUGUST  15 


Quality 

1  and  R.  BISHOP 

8:25 

rication  of  Listeria  Species 
[TERSON,  P.J.  Pusch  &  E.A. 

St.  Paul.  MN 

tf  Listeria  and  Yersinia  in 
B.  KLAUSNER.C.W.  Don- 
ersily  of  VT,  Burlington,  VT 
Salmonella  typhimurium, 
id  Pseudomonas  fragi  Dur- 
I  Storage  of  Colby  Cheese 
IF  Concentrated  Milk  -  K.F. 

1,  University  of  MN,  St.  Paul, 

iodine  Sanitizers  to  Control 
t  Water  Used  in  HTST  in 
ints  -  B.J.  OVERDAHL  and 
MN.  St.  Paul.  MN 
ers  for  Recovery  of  Artifi- 
I  of  Pure  Cultures  in  a  Con- 
Kang  and  J.F.  FRANK,  Uni- 

rs  for  Recovery  of  Biological 
sing  Plants  -  Y.  KANG  and 
A.  Athens,  GA 
Hygiene  on  Microbial  Levels 
JSSMCXJREandC.  Dienzek, 

,  Wyandotte,  MI 

ysis  of  Epidemic  Strains  of 

I.V.  Wesley.  USFDA,  Wash- 

imittee  - 


WEDNESDAY  MORNING,  AUGUST  16 

Symposium:  Dairy  Residue 
Convener:  J.  BRUHN 

Door  Prize 

Topics  and  speakers  to  be  announced  in  the  Final 
program 


NICHOLS  -  USFDA,  Wash- 

tes  Purchased  at  Fast  Food 
\RD,  Penn  State  University, 

Urchased  at  Fast  Food  Op- 
and  S.E.  Barnard,  Penn  State 
i,  PA 

Committee 


WHO'S  THE  SPEAKER? 


The  speaker's  name  is  set  in  CAPITAL  LET¬ 
TERS,  and  only  the  speaker's  present  affiliation 
is  listed.  _ 
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DAIRY  (AFTERl 

MONDAY  AFTERNOON.  AUGUST  14  |  |  TUESDAY  AFTERNOON,  AUG 


Symposium:  Continued  •Modernizing  The  Dairy  Plant  Session:  Dairy  Quality 

Co-Conveners:  R.L.  SANDERS  AND  M.  BANNER  Co-Conveners:  J.  BRUHN  and  R. 


1:25  Door  Prize 


3:45  Door  Prize 


1 :3()  New  and  Innovative  Cleaning  and  Sanitizing  Proce-  3:50 
dures  -J.  NIX.  Diversey-Wyandotte  Corp.,  Wyandotte, 

Ml 


2:00  Training  The  Modern  Operators  -  T.  RYAN.  Borden’s 

Inc.,  Columbus.  OH  4:05 


2:30  Maintaining  a  Modern  Dairy  Plant  -  R.  SMITH,  Kraft 

Inc..  Chicago.  IL 

3:(K)  Milk  Break 

3:15  Door  Prize 


4:20 

4:45 


A  Simple  Plating  Method  for  Estii 
Shelf-Life  of  Pasteurized  Fluid  Mill 
R.D.  Byrne,  Virginia  Polytechnic  In: 
versity,  Blacksburg,  VA 

Improvement  of  Quality  of  Dairy  I 
see  -  B.J.  DEMOTTand  H.C.  Holt,  L 
see,  Knoxville,  TN 

NCIMS  Report  -  L.  TOWNSEND 

Development  of  a  Ripening  Coel 
White  Cheese  -  F.  YILDIZ,  METU 


3:20  Modernizingthe  Laboratory  and  Quality  Control -R.  5:00  Adjourn 

FUQUA.  Flav-O-Rich,  Inc..  Louisville,  KY 


3:45  Modernizing  the  Regulatory  Aspects  -  J.  SMUCKER. 
FDA,  Washington,  D.C. 

4: 10  Industry  Experiences  in  Modernizing  Dairy  Plants  - 

D.  WELDE,  Mid-America  Dairymen,  Springfleld.  MO 

4:.30  Adjourn 


WHO'S  THE  SPEAKER? 

The  speaker's  name  is  set  in  CAPITAL  LET¬ 
TERS,  and  only  the  speaker's  present  affiliation 
is  listed. 


WEDNESDAY  AFTERNOON,  AUGUST  16 
Lab  Methods 

Co-Conveners:  J.  BRUHN  and  R.  BISHOP 

1 :25  Door  Prize 

1 :30  The  Use  of  an  ELISA,  Listeria-Tek™  For  the  Rapid 
Detection  of  Listeria  in  Food  and  Environmental 
Samples  -  R  J.  DURHAM,  B.T.  Butman,  and  B.  Robison, 
Organon  Teknika  Corp.,  Rockville,  MD 
1:43  Chromogen-Labelled  DNA  Probe  for  the  Listeria 

monocytogenes  Hemolysin  Gene  Used  in  the  Detec¬ 
tion  of  Foodborne  Listeria  -  P.I.  PETERKIN  and  A.N. 
Sharpe,  Heatih  &  Welfare  Canada,  Ottawa,  Ontario, 
Canada 

2:00  Rapid  Simple  Aflatoxin  Analysis  in  Milk  and  Milk 
Products  Using  the  Aflatest  (TM)  Method  -  TJ. 
HANSEN,  Vicam,  Somerville,  MA 
2:15  Measurement  of  Residual  Alkaline  Phosphatase  in 
Dairy  Products  Using  the  Advance  Fluorophos  I 
Quantitive  Assay  -  R.M.  ROCCO,  Advanced  Instru¬ 
ments,  Inc.,  Needham  Heights,  MA 
2:30  A  New  Disc  (C.LA.)  for  the  Detection  of  Sulfonamides, 

Betalactams,  and  Other  Antibiotics  -  S.E.  CHARM,  T. 
Lieu  and  E.  Zomer,  Penicillin  Assays,  Inc.,  Malden,  MA 
2:45  Beta-Lactam  Antibiotic  Administration  Study  Com¬ 
paring  a  Beta-lactam  Assay  in  Microtitratkm  Format 
with  the  B.  Stearothermophihis  disk  Method  -  T.  LIN, 
S.  Faust  and  E.  Workman,  IDEXX  Corp.,  Portland,  ME 
3:00  Milk  Break 

3:15  Door  Prize 

3:20  Applied  Laboratory  Methods  Committee  - 

3:30  An  Enzyme  Immunoassay  Screening  Test  for  Antibi¬ 

otic  Residues  in  Milk  -  B.P.  RAM,  P.  Singh,  L.  Jang,  D. 
Allison,  A.  Sinha,  R.  Afzal  and  D.  Oliver,  Idetek,  Inc.,  San 
Bruno,  CA 

3:45  The  Use  of  Conductance  Microbiology  to  Monitor 
Enterobacteriaceae  Levels  -  D.L.  COUSINS  and  F. 
Marlatt,  Radiometer  America.  Inc.,  Westlake,  OH 
4:00  Presumptive  and  Confirmed  Total  Coliform  MPN 

Estimations  in  a  Single  Disposable  Device  -  J.  P.  DES- 
ROSIER,  K.  Garbarino-Rowers,  NJ.  Mallinak  and  J. 
Ford,  BioControl  Systems,  Inc.,  Bothell,  WA 
4: 1 5  Validation  of  EF-18  Agar  With  the  ISO-GRID  HGMF 

System  for  Rapid  Detection  of  Salmonella  in  Foods  -  P. 
ENTIS  and  P.  Boleszczuk,  QA  Laboratories,  Toronto, 
Ontario.  Canada 
4:30  BISSC  Committee 

4:45  Adjourn 
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MONDAY  MORNING,  AUGUST  14 


FOOD  (MORN 

TUESDAY  MORNING,  AUGU 


Symposium:  Seafood  Safety 
Convener:  E.TODD 


Session:  Food  Microbiology  and  T 
Co-Conveners:  B.  COLEMAN  and  A.  I 


8:55 

Door  Prize 

8:25 

Door  Prize 

9:00 

Paralytic  Shellfish  Poison  -  S.  HALL,  FDA,  Washing¬ 

8:30 

Indicators  of  Food  Safety:  Conce| 

ton,  D.C. 

ceptions  -  M.H.  BRODSKY,  Ontaric 
Toronto,  Ontario,  Canada 

9:40 

Neurologic  Shellfish  Poison  and  Diarrhetic  Shellfish 
Poison  -  K.  STEIDINGER,  Florida  Marine  Research 

8:45 

E.  coli  0I57:H7  -  D.  PUSCH,  Univ< 

Institute,  St.  Petersburg,  FL 

St.  Paul,  MN 

10:00 

Ciguatoxin  -  R.  DICKIE,  FDA  Dauphin  Island,  AL 

9:15 

Occurrence  and  Significance  of  Le 

10:30 

Milk  Break 

rial  Toxins  -  R.  BENNETT 

10:45 

Door  Prize 

9:45 

Food  Protection  Conference  Repo 

IO:SO  Scombroid  Poison  and  Allergic  Reactions  to  Seafood 

-  S.  TAYLOR,  Dept,  of  Food  Science  and  Technology, 
University  of  Nebraska,  Lincoln,  NE 

1 1 :20  Amnesic  Shellfisb  Poison  (Domoic  Acid)  -  E.  TODD, 
Health  Protection  Branch,  Ottawa,  Ontario,  Canada 

1 1 :4S  Knowledge  of  Hazards  Relating  to  Raw  Oyster  Con¬ 
sumption  Among  Selected  Patient  Risk  Groups:  Re¬ 
port  of  a  Survey  -  A.R.  Anderson,  A.R.  Johnson  and  G.E. 
RODRICK,  University  of  Florida,  Gainesville,  FL 

1 2:00  Lunch 


10:00  Time-Temperature  Pathogenic 

Standards  for  Retail  Food  Of 
SNYDER,  Hospitality  Institute  o 
Management,  St.  Paul,  MN 

10: IS  Intracellular  pH  Effects  in  Lactic 

NANNEN  and  R.  Hutkins,  Univers 
NE 

10:30  Milk  Break 

10:45  Door  Prize 

10:50  Comparative  Analysis  of  Trypa 

Congo  Red  Agar  for  the  Enumer 
Mold  Using  HGMF  System  -  R.  A.  I 
Mo  and  D.Y.C.  Fung,  Kansas  State  I 
tan,  KS 

1 1 :05  The  Evaluation  of  Various  Grow 

Determine  Percent  Mold  Infectio 
WEST  and  L.B.  Bullerman,  Univen 
NE 


WHO'S  THE  SPEAKER? 

The  speaker's  name  is  set  in  CAPITAL  LET¬ 
TERS,  and  only  the  speaker's  present  affiliation 
is  listed. 


1 1 :20  Rapid  Presumptive  Identification 

Products  -  C.  LIANG  and  D.Y.C. 
University,  Manhattan,  KS 

11:35  Inhibition  of  Growth  and  Aflato: 

Lactic  Acid  Bacteria  -  H.  GOURA) 
and  L.B.  Bullerman,  University  of  h 

1 1 :50  Retail  Foods  Committee  - 

1 2:00  Lunch 


RNINGS) 


G,  AUGUST  15 


igy  and  Toxicology 
V  and  A.  DRAUGHON 


|r:  Conceptions  and  M iscon- 
Y,  Ontario  Ministry  of  Health, 


CH,  University  of  Minnesota. 


ince  of  Lesser  Known  Bacle- 
T 

!nce  Report  -  J.  KOZAK 

hogenk  Bacteria  Growth 
Food  Operations  -  O.  P. 
nstitute  of  Technology  and 

in  Lactk  Acid  Bacteria  -  N. 
s.  University  of  NE.  Lincoln. 


of  Trypan  Blue  Agar  and 
!  Enumeration  of  Yeast  and 
im  -  R.  A.  HART,  F.  Borius,  O. 
isas  State  University,  Manhat- 


Mis  Growth  Media  Used  to 
d  Infection  of  Grains  -  D.I. 
in.  University  of  NE,  Lincoln, 


itification  of  Yeasts  in  Meat 
d  D.Y.C.  Fung,  Kansas  State 
5 


WEDNESDAY  MORNING,  AUGUST  16 


Symposium:  Salmonella  enteritidis  and  Eggs 
Convener:  G.  MORRIS 

8:25  Door  Prize 

8:30  Egg  Production  and  Processing  -  K.  KLIPPEN,  United 

Egg  Producers.  Decatur.  GA 

9:00  Increase  in  the  Number  of  Cases  of  SalmoneUa 
enteritidis  in  the  United  States  Due  to  Whole  Chkken 
Eggs  and  the  Implications  to  Food  Handlers  -  J.M. 
MADDEN.  Division  of  Microbiology,  Food  and  Drug 
Administration.  Washington,  D.C. 

9:30  The  Veterinary  Control  Program  -  E.  BRYANT.  Poul¬ 

try  Diagnostic  Laboratory,  University  of  Connecticut, 
Storrs,  CT 

10:00  Survival  of  Salmonella  enteritidis  On  and  In  Shelled 
Eggs,  Liquid  Eggs  and  Cooked  Egg  Product  -  R.C. 
BAKER.  Cornell  University,  Ithaca,  NY 

10:30  Milk  Break 

10:45  Door  Prize 

10:50  Current  ARS  Research  on  Salmonella  enteritidis  in 
Chkkens:  Experimental  Infections  in  Laying  Hens  - 
R.  K.  CAST,  ARS,  USDA,  Athens,  GA 

1 1 :20  Risk  Assessment  -  G.  K.  MORRIS.  Egg  Nutrition  Center, 

Alpharetta,  GA 

1 1 :50  FDA  Interpretations  Committee 

12:00  Lunch 


id  Aflatoxin  Production  by 
GOURAMA,  A.  Karunaratne 
ersity  of  NE,  Lincoln,  NE 
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FOOD(AFTERl 


MONDAY  AFTERNOON,  AUGUST  14  TUESDAY  AFTERNOON,  AU( 


ScssHMi:  Food  Microbiology  Symposium:  Product  Tamperinj 

Co-Convener:  D.  GABIS  and  A.  DRAUGHON  Convener:  G.  PRINCE 


1 :25  Door  Prize 

I  ;30  Foodborne  Pathogens  in  Perspective:  The  Ontario 
Experience  -  M.H.  BRODSKY,  Ontario  Ministry  of 
Health.  Toronto,  Ontario,  Canada 

l;4S  Microbial  Air  Quality  of  a  New  Meat  Laboratory 
Complex  Before  and  After  Occupancy  -  M.  AL- 
DAGAL,  D.Y.C.  Fung  and  C.L.  Kastner,  Kansas  State 
University,  Manhattan.  KS 

2:00  Survival  of  Campylobacter  jejuni  in  Turkey  Roll 
Stored  at  4°  and  2VC  Under  Varying  I,«vels  of  Car¬ 
bon  Dioxide,  Nitrogen  and  Oxygen  -  R.K.  PHEBUS, 
F.A.  Draughon  and  J.R.  Mount,  University  of  TN,  Kn¬ 
oxville,  TN 

2:30  The  Effect  of  Prior  Heat  Shock  on  the  Heat  Resistance 

of  Listeria  monocytogenes  in  Meat  -  J.M.  FARBER  and 
B.E.  Brown,  Health  &  Welfare  Canada,  Ottawa,  Ontario, 
Canada 

2:30  Bacterial  Survival  and  Thermal  Responses  of  Ben- 
tonite-Glycerol-BHI  Broth  Dispersions;  A  Simula¬ 
tion  Model  for  Beef  and/or  Turkey  Loaves  in  a  Micro- 
wave  Field  -  W.S.  LIN  and  C.A.  Sawyer,  Michigan  State 
University,  East  Lansing,  Ml 

2:45  Inhibition  of  Listeria  monocytogenes  by  Bacteriocin- 

Producing  Fediococcus  During  the  Manufacture  of 
Fermented  Sausage  -  E.D.  BERRY.  M.B.  Liewen ,  R.W. 
Mandigo  and  R.W.  Hutkins,  University  of  NE,  Lincoln, 
NE 

3:00  Milk  Break 

3:15  Door  Prize 

3:20  Food  Equipment  Sanitation  Standards  Committee  - 

3:30  Clostridium  botulinum  Growth  in  Fresh  Fish  Stores 

Under  Modified  Atmospheres.  Use  of  Predictive  Mod¬ 
eling  in  Quantifying  the  Risk  of  Toxicity  in  This  and 
Other  New  Generation  Refrigerated  Foods  -  D.A. 
BAKER  and  C.  Genigeorgis,  University  of  CA,  Davis, 
CA 

3:45  Detecting  Listeria  spp.  in  Naturally  Contaminated 
Seafoods  Comparing  Four  Enrichment  Procedures  to 
a  Modified  Standard  FDA  Method  -  C.W.  NOAH  and 
N.C.  Ramas,  FDA,  Dallas,  TX 

4:00  The  Survival  of  Listeria  monocytogenes  in  Aerosols  - 

A.T.  SPURLOCK,  E.A.  Zottola  and  R.K.L.  Petran,  Uni¬ 
versity  of  MN,  St.  Paul,  MN 

4:15  Modified  Agar  Medium  to  Isolate  Starter  Culture 

from  Raw  Milk  -  C.L.L.F.  FERREIRA  and  P.R.  Aurora, 
Univeridade  Federalde  Vicosa,  Vicosa-M.G. 

4:30  Adjourn 


3:45  Door  Prize 

3:50  Produet  Tampering  Update  -  I 

FDA  and  the  FBI  will  discuss  rec( 
tampering.  These  discussions  will 
of  alleged  tampering  problems  and 
dence  for  prosecution  under  the  Fed 
Act.  Who  is  responsible  for  the  v; 
investigation?  Dealing  with  the  ne 
interest  of  the  public. 


ERNOONS) 


K)N,  AUGUST  15 

[Z 

WEDNESDAY  AFTERNOON,  AUGUST  16 

'ampering  Update 

PRINCE 

Symposium:  National  View  of  Food  Safety 
Convener:  G.  PRINCE 

1:25 

Door  Prize 

pdate  -  Represenatives  from 
iscuss  recent  trends  in  product 
sions  will  include  investigation 
blems  and  development  of  evi- 
Jerthe  Federal  Anti-Tampering 
for  the  various  aspects  of  the 
dth  the  news  media  in  the  best 

1:30 

Food  Safety  Concerns  -  A  panel  discussion  of  food 
safety  concerns  from  a  national  perspective.  Retail  Food 
and  Dairy  Products,  J.  Kozak  -  Food  and  Drug  Admini¬ 
stration;  Meat  and  Poultry  Products,  C.  E.  Adams  -  USDA 
-  Food  Safety  and  Inspection  Service;  Update  of  Inci¬ 
dence  of  Foodborne  Disease  in  the  United  Slates,  TBA  - 
Centers  for  Disease  Control 

3:00 

Milk  Break 

3:15 

Door  Prize 

3:20 

3:20 

3:35 

3:50 

4:00 

The  Food  Industry  Responses  to  Product  Safety  -  A 
panel  discussion  by  food  industry  representatives  on 
product  safety  programs. 

D.  R.  Hr'dman  -  National  Food  Processors  Association; 
R.  E.  Harrington  -  National  Restaurant  Association; 

G.  P.  Witte  -  Milk  Industry  Foundation  and  International 
Ice  Cream  Association; 

D.  T.  Farr  -  Food  Markting  Institute 

4:15 

Panel  Discussion 

WHO'S  THE  SPEAKER? 


The  speaker's  name  is  set  in  CAPITAL  LET¬ 
TERS,  and  only  the  speaker's  present  affiliation 
is  listed. 
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ENVIRONMENTAL  ( 


MONDAY  MORNING,  AUGUST  14 


Symposium:  Solid  Waste  Challenge 
Convener:  J.  REED 


8:55  Door  Prize 

9:00  Topic  to  be  announced  in  final  program  -  M.  NAGEL  - 

Mid  America  Regional  Council,  Kansas  City,  MO 

9:45  Topic  to  be  announced  in  final  program  -  D.  EWBANK 

-  Public  Works  Dept,  of  Kansas  City  Missouri,  Kansas 
City,  MO 

10:30  Milk  Break 

10:45  Door  Prize 

10:50  Topic  to  be  announced  in  final  program  -  B.  FRANKLIN 

-  Franklin  Association,  Ltd.,  Prairie  Village,  KS 

1 1 :25  Topic  to  be  announced  in  final  program  -  D.  SWYERS  - 
Deffenbaugh  Industries,  Shawnee  Mission,  KS 

1 2:00  Lunch 


TUESDAY  MORNING,  AUGl 


Session:  Environmental  Cone 
Convener:  R.  RICHARDSC 

8:25  Door  Prize 

8:30  FDA  Issues 

9:00  Radon  Concerns 

9:30  Biodegradable  Plastic  Films  -  W 

Lawrence  Starch,  Co.,  Canada 

10:00  Application  of  SBR  (Sequencin 

Technology  to  Food  Waste  -  k 
Aqua-Aerobic  Systems,  Inc.,  RockI 

1 0: 1 5  Water  Quality  Waste  Disposal  Ct 

10:30  Milk  Break 

10:45  Door  Prize 

Education  and  Training  Ses! 
Convenor:  TBA 


10:50  Implementation  of  Hazard  Analy! 

Programs  in  Local  Health  Depai 
ERY  and  J.  Henneke,  U.S.  Army,  F 

1 1 :05  Attitudes,  Behavior  and  Goals  - 1 
Food  and  Milk  Supplies  -  N.E. 
Transformation  Associates,  Inc.,  M 

1 1 :20  Practical  Proposals  for  Training 

Staff  for  Microbiological  Air  and  i 
Ligugnano  and  D.Y.C.  FUNG,  Kan 
Manhattan,  KS 


WHO’S  THE  SPEAKER? 

The  speaker's  name  is  set  in  CAPITAL  LET¬ 
TERS,  and  only  the  speaker's  present  affiliation 
is  listed. 


1 1 :35  Germbusters  ~  A  Sanitation  Edu 
Elementary  Schools  -  H.C.  EMEI 
U.S.  Army,  Frederick,  MD 

11:50  Education  and  Training  Commill 

1 2:00  Lunch 


L  (MORNINGS) 


G,  AUGUST  15 

iz; 

WEDNESDAY  MORNING,  AUGUST  16 

!ntal  Concerns 

Symposium:  Pest  Control 

HARDSON 

Convener:  G.  MCARTHUR 

8:25 

Door  Prize 

8:.W 

Pest  Control  and  Food  Integrity  -  J.  RAYTO,  FDA 

9:00 

Integrated  Pest  Control  Management  -  F,  RAF- 
FAELO,  Food  Technology  International 

Mims  -  W.  MADDEVER,  St. 
inada 

9:30 

What's  New  in  Controlling  Cockroaches  -  J.  BERGER, 
Whitmers  Research 

Sequencing  Batch  Reactor) 
^aste  -  K.A.  MIKKELSON, 

10:00 

Rodent  Combat  Tactics  -  W.  PURSELY,  American 

nc.,  Rockford,  IL 

Institute  of  Baking 

isposal  Committee 

10:30 

Milk  Break 

10:45 

Door  Prizes 

10:50 

Pesticides  in  a  Food  Plant  Environment  -  D.  WILBER, 
Industrial  Fumigant  Co. 

ining  Session 

11:20 

Audio  Visual  Committee 

TBA 

11:30 

ird  Analysis  Based  Inspection 
ilth  Departments  -  H.C.  EM- 
5.  Army,  Frederick,  MD 

1  Goals  •  Keys  to  Defect-Free 
ts  -  N.E.  SCHMITT,  Quality 
:s,  Inc.,  Minneapolis,  MN 

Training  of  Food  and  Dairy 

1  Air  and  Surface  Hygiene  -  R. 
JNG,  Kansas  State  University, 

ition  Education  Program  for 

I.C.  EMERY  and  F.P.  Emery, 

D 


Committee 
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ENVIRONMENTAL  C 


TUESDAY  AFTERNOON,  / 


Session:  Unique  Disease 
Convener:  M.  BANT 


1:25 

Door  Prize 

3:45 

Door  Prize 

1:30 

Current  Microbiological  Concerns  -  J.E.  KVEN- 

3:50 

Giradia  -  G.  JACKSON  -  USF 

BERG,  FDA,  Washington,  DC 

1:15 

Legionella  Disease  -  M.  F.  Coi 

2:00 

Problems  Related  to  the  Management  of  High  Quality 

Cobourg,  Ontario,  Canada 

Fresh  Fish  -  G.  FLICK,  Virginia  Tech,  Blacksburg,  VA 

4:40 

Lyme  Disease  -  speaker  to  be 

2:30 

Industry  Response  to  Seafood  Safety  -  Speaker  to  be 

gram 

announced  in  Final  program 

5:05 

Adjourn 

3:00 

Milk  Break 

3:15 

Door  Prize 

Pesticide  Residue  Concerns  and  Food  Safety 


3:20  Public  Perception  of  Pesticide  Residues  in  Food  Safety 
-  R.  RICHARDSON,  Many  questions  on  the  safety  of  the 
food  supply  has  been  raised.  These  concerns  relate  to  the 
approval  process  of  pesticide  compounds,  establishing 
safe  tolerances,  and  residue  monitoring  programs.  An 
expert  panel  will  discuss  the  latest  in  the  pesticide  issues 
and  will  look  forward  to  alternatives  in  producing  a  safe 
food  supply. 


MONDAY  AFTERNOON,  AUGUST  14 


Concerns  in  Seafood 
Convener:  G.  PRINCE 


L  (AFTERNOONS) 

tNOON,  AUGUST  15  |  |  WEDNESDAY  AFTERNOON,  AUGUST  16 

le  Disease  Vectors  Symposhim:  Sanitation  in  Day  Care  Centers 

M.  BANNER  Convener:  G.  OVERFEI  T 

1 :25  Door  Prize 

ON  -  USFDA,  Washington,  DC  l;30  Development  of  National  Health  and  Safety  Perform¬ 

ance  Standards  for  Out-of-Home  Child  Care  Pro- 
M.  F.  Coughlin,  Bird  Archer,  Inc.,  grams  -  G.  Kupfer  and  P.  SCHLOESSER,  Kansas  Dept. 

^®da  of  Health  and  Environment,  Topeka,  KS 

aker  to  be  announced  in  final  pro-  Family  Style  Meal  Service  From  an  Environmental 

Point  of  View  -  K.J.  T1GGS,  Environmental  Health 
Dept.,  Albuquerque,  NM 

F ood  Product  Liability  in  Child  Care  -  G.  OVERFELT, 
Child,  Inc.,  Austin,  TX 

Hunian  Services  Liability  Loss  Control:  What  it  is/ 
What  it  isn’t  -  J.  STRICKLAND,  Ph.D.  -  Human  Serv¬ 
ices  Rick  Management,  Austin,  Texas 


WHO’S  THE  SPEAKER? 

The  speaker’s  name  is  set  in  CAPITAL  LET¬ 
TERS,  and  only  the  speaker's  present  affiliation 
is  listed. 


\ 
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Monday,  August  14 


Monday  Morning,  Au; 


10  a.m.  - 

Noon  Hallmark  Center  Tour 


7:00  lAMFES  Committee 

Breakfast  Meeting 


Tuesday,  August  15 

10  a.m.  -  Tuesday  Evening,  Auj 

3  p.m.  A  Day  of  Kansas  City  Sightseeing 

5:30  -  6:30  Presidential  Receptio 
7:00  Past  Presidents'  Dinn 

Wednesday,  August  16 

10:30  a.m.  - 

Noon  Candyland  Tour 


See  page  221  for  more  information  on 
Special  Events 


SPOUSE/FRIEND  ACTIVITIES 


Sunday,  August  13 

8:00  -  10:00  Early  Bird  Reception  -  Cheese  & 
Wine 


Monday  Evening,  August  14 

Kansas  City  Gala 

Wednesday  Evening,  August  16 

6:00  -  7:00  Reception 

7:00  Annual  Awards  Banquet 
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ADVANCED  REGIS1 


SPOUSE/GUEST 


lAMFES  (not  company 

MEMBER _ representative)  STUDEN 


Date 

Pre-registration 

0160 

— ras - 

- UliT 

8/13 

Cheese  &  Wine 

□  FREE 

□  FREE 

□  FREl 

8/14 

Kansas  City  Gala 

□  $25 

□  $25 

□  $25 

8/16 

Awards  Banquet  & 
Recendon 

□  S25 

□  S25 

REGISTRATIC 


Sunday,  August  13 . 

Monday,  August  14  . 

Tuesday,  August  15 . 

Wednesday,  August  16 


TABLETOP  DISP 


Sunday,  August  13 
Monday,  August  14 
Tuesday,  August  15 
Wednesday,  August  16 

’’"'"‘'A  lunch  will  be  available  to  all  meeting  attendees  in  the  Exhibit  Hall.  Tentative  plans  call  for  an  Apron  L 
Another  change  for  exhibitors  this  year  is  that  now  up  to  three  (3)  people  can  represent  your  exhibii 
nation  rates  will  apply  to  the  additional  people.  All  of  your  registered  representatives  will  be  able  to  attend  a 


9  a.m.  -  Noon  Exhibitor  set  up  and 
8  p.m.  -  10  p.m.  Exhibits  open  aftei 
7:30  a.m.  -  9  a.m.  Exhibits  open,  cc 
breaks  and  lunch.***  3  p.m.  -  4  p.n 
7:30  a.m.  -  9  a.m.  Exhibits  open,  ct 
breaks  and  lunch.***  3  p.m.  -  4  p.n 
7:15  a.m.  -  9  a.m.  Exhibits  open,  ct 
breaks  and  lunch.***  1 :30  p.m.  Exl 


iGISTRATION  FEES 


^Registration  & 

STUDENT  NON-MEMBER  lAMFES  Membership 


Too 

cn93 

□  FREE 

□  FREE 

□  FREE 

Indicate  Attendance 

□  $25 

□  $25 

□  $25 

Children  12  &  under 

No. 

□  $12.50  each 

_ ai25 _ 

□S25 _ 

Children  12  &  under 

No. 

_ Q  $12.50  each _ 

^Includes  Daily,  Food  and  Enviroranental  Sanitation 
(Foreign  add  $12  for  postage). 


ATION  TIMES 


10:00  A.M.  -  3:00  P.M. 
9:00  A.M.  -  4:00  P.M. 
8:00  A.M.  -  4:00  P.M. 
. 8:00  A.M.  -  Noon 


DISPLAY  HOURS 


t  up  and  registration  only.  I  p.m.  -  S  p.m.  Exhibits  open  during  meeting  registration, 
ipen  after  opening  meeting  session  during  Wine  and  Cheese  Reception  in  the  Exhibit  Hall, 
open,  coffee  will  be  served  in  Exhibit  Hall.  10  a.m.  -  1:15  p.m.  Exhibits  open  during  meeting 
1.-4  p.m.  Exhibits  open  during  meeting  breaks. 

open,  coffee  will  be  served  in  Exhibit  Hall.  10  a.m.  -  1:15  p.m.  Exhibits  open  during  meeting 
1.-4  p.m.  Exhibits  open  during  meeting  breaks. 

open,  coffee  will  be  served  in  Exhibit  Hall.  10  a.m.  -  1:15  p.m.  Exhibits  open  during  meeting 
p.m.  Exhibitor  tear  down  only.  (NO  EARLY  TEAR  DOWN) 

n  Apron  Lunch  which  will  allow  people  to  view  the  exhibits  and  have  lunch  at  the  same  time. 

ur  exhibit  space  with  no  additional  registration  fee.  If  you  have  more  than  three  representatves,  reg- 

to  attend  any  meeting  function  open  to  regular  attendees. 


220  DAIRY.  FOOD  AND  ENVIRONMENTAL  SANITATION/APRIL  1 989 


EXHIBITORS 
(as  of  March,  1989) 


Advanced  Instniments  . Needham,  MA 

Becton  Dickinson  Microbiology  Systems  (BBL) . Cockeysville, 

MD 

Capitol  Vial,  Inc . Fonda,  NY 

DFISA . Ottawa,  Ontario,  Canada 

Difco  Laboratories  . Detroit,  MI 

Diversey  Wyandotte .  Wyandotte,  MI 

Educational  Foundation  of  National  Restaurant  Assoc.  Chicago,  IL 

Educational  Testing  Service . Princeton,  NJ 

Foss  Food  Technology  Corp .  Eden  Praire,  MN 

Gene-Trak .  Framingham,  MA 

GHR  . Logan,  UT 

Golden  Star  Inc . Kansas  City,  MO 

Gundle  Lining .  Houston,  TX 

IDEXX  . Portland,  ME 

KC  Valve  and  Fitting  .  Solon,  OH 

NASCO . Fort  Atkinson,  WI 

National  Food  Lab.  Microbiology  Services .  Dublin,  CA 

Organon  Teknika  .  Durham,  NC 

Oxoid  USA  Inc . Columbia,  MO 

Radiometer  America .  West  Lake,  OH 

Remel  . Lenexa .  KS 

Silliker  Laboratories  Inc .  Chicago  Heights,  IL 

Smithkiine  Animal  Health  Products .  West  Chester,  PA 

Soap  &  Detergent  Association .  New  York,  NY 

Sparta  Brush  Co.  Inc .  Sparta,  WI 

Summit  Laboratory  Supply  Inc/Deibel  Labs  .  Madison,  WI 

Swagelok  Company  .  Solon,  OH 

3M  Microbiology  Products .  St.  Paul,  MN 

Tufco  Rooring  .  Gentry,  AR 

Walker  Stainless  Equipment  Co .  New  Lisbon,  WI 

X-OCorp . Dallas,  TX 


PROGRAM  COMMITTEE 


lAMFES  Chairperson . Ron  Case 

Program  Coordinator  . Don  Bechtel 


LOCAL  ARRANGEMENT  COMMITTEE 


Chairman 


Don  Bechtel 


Registration 


Finance  . 

Publicity/Correspondence . 

Hospitality  Packets . 

Early  Bird  Reception . 

Meeting  Rooms/Visual  Aids . 

Door  Prizes . 

Exhibitor  Liaison . 

Refreshment  Breaks  . 

Special  Events . 

Past  Presidents  Dinner  . 

Kansas  City  Gala . 

Photography  . 

Hospitality  Room  . 

Information/Transportation  Center 


lAMFES  EXECUTIVE  BO 

President  .  Rober 

President  Elect .  Ro 

Vice  President .  Robert  Sam 

Secretary . Damien  Gabis 

Past  President  .  Leon  Tow 

Affiliate  Chairperson . William  C 

Executive  Manager . Kathy  R. 


JOURNAL  OF  FOOD  PROTECTION 


Judy  Willingham 
Ann  Scheve 
Sharon  Wolfe 
Dale  Wing 
Bill  Toweiy 
Roger  Smith 
Walt  Flowers 

. John  Davis 

Clarence  Daggett 

. Nancy  Short 

.  Loren  Brock 

Launa  Osbourn 

.  Steve  Paige 

Larry  Woodson 

. Dave  Blevins 

Dave  Rodriguez 

.  Joe  Reed 

Bill  Spaniol 

. Roger  Ozias 

Jerry  Vomholt 

. Melvin  Brose 

Ron  Gilman 
..  Dee  Luginsland 
Marla  Webster 
Jo  Johnson 
Roger  Smith 

. Jack  Maybe 

Howard  Duncan 
Dean  Duke 

. Jack  Maybe 

Jack  Chereskin 
Tom  Heinkel 

. Ann  Scheve 

Jim  Pyles 

.  Mary  May 

.  Frank  Ferro 

Bryce  Anderson 


Editor . Dr.  Lloyd  B.  Bullerman.  Lincoln.  NE 

Managing  Editor . Kathy  R.  Hathaway,  Ames.  lA 

Technical  Copy  Editor  . Maralyn  Schulze,  Marshalltown,  lA 
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Editor . Kathy  R.  Hathaway,  Ames,  I A 

Associate  Editor  . Margie  Marble.  Ames.  lA 

Technical  Editor . Dr.  Henry  V.  Atherton,  Burlington,  VT 


AFFILIATE  OFHCERS 


Chairperson .  William  Coleman 

Secretary .  Lloyd  Luedeke 


KANSAS  ASSOCIATION  OF  SANITARIANS 


President  . Maty  May,  Topeka,  KS 

Past  President  .  Loren  Brock,  Mission.  KS 

1st  Vice  President . Clarence  Daggett,  Eldorado.  KS 

2nd  Vice  President  . Nancy  Short 

Secretary  Treasurer . John  M.  Davis,  Wichita,  KS 


nVE  BOARD 

....  Robert  Gravani,  Ithaca,  NY 

.  Ron  Case,  Glenview,  IL 

obert  Sanders.Washington,  DC 
lien  Gabis,  Chicago  Heights,  IL 
Leon  Townsend,  Frankfort,  KY 
William  Coleman,  St.  Paul,  MN 
Kathy  R.  Hathaway,  Ames,  lA 


SPECIAL  THANKS  TO  THE 
Kansas  Association  of  Sanitarians 
The  Kans'is  Local  Arrangements  Committee 
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76th  Annual  Meeting 
Special  Events  Program 

HALLMARK  CENTER  TOUR 
August  14,  Monday 
lO.iH)  a.m.  -  Noon 

A  guided  tour  of  world  famous  Hallmark  Cards  production  center.  Seeing  greeting  cards  being  made  is  just  the 
beginning  of  this  tour.  You  can  watch  craftsmen  at  work,  make  your  own  ribbon  bow  or  hear  greetings  in  various 
languages.  Located  in  the  Crown  Center  Complex,  adjacent  to  the  Hyatt  Regency,  the  Hallmark  Visitors  Center 
brings  you  the  sights  and  sounds  of  Hallmark  through  12  extraordinary  exhibits.  Hallmark  produces  11  miUion 
greeting  cards  and  1.5  million  other  products  each  day.  There  is  a  special  area  of  entertainment  for  children  ages  5- 
12  called  Kaleidoscope.  You  will  exit  onto  the  Crown  Center  Shopping  Center  where  you  may  take  lunch  on  your 
own  at  any  of  the  many  eateries,  and  get  acquainted  with  the  shopping  complex.  An  all-weather  skywalk  will  return 
you  to  your  hotel.  Cost:  Adults  FREE;  Children  FREE. 

A  DAY  OF  KANSAS  CITY  SIGHTSEEING 
August  15,  Tuesday 
10.i)0  a.m.  -  3.i)0  p.m. 

A  bus  tour  of  historical  westport  district,  the  famous  Plaza  shopping  area  with  its  many  fountains.  Limch  at  the 
Rozzelle  Court  Restaurant  (Gourmet).  A  guided  tour  of  the  world  famous  Nelson-Atkins  Museum  Of  Art.  Time  to 
browse  the  Plaza  shops.  Cost:  Adults  $22.50;  Children  (12  and  under)  $1250. 

CANDYLAND  TOUR 
August  16,  Wednesday 
10:30  a.m.  -  Noon 

Your  host  will  guide  you  through  the  plant  where  you  can  learn  how  chocolate  is  made  and  sample  treats  right  off 
the  production  line.  Witness  the  making  of  a  batch  of  old-fashioned  jjeanut  brittle  (and  enjoy  a  complimentary  bag 
of  this  sjjecialty)  Cost:  $5.50  Per  Person. 


OTHER  SPECIAL  EVENTS 


We  will  have  an  information  booth  available  for  events  you  may  attend  on  your  own.  Events  in  which  you  may  be 
interested  include  Worlds  of  Fun  and  Oceans  of  Fun,  K.C.  Royals  baseball  game,  American  Heartland  Theatre 
(Broadway  Productions),  Movie  Theatre  Playings  at  Crown  Center,  famous  restaurants,  etc.  Remember,  you  will  be 
in  the  heart  of  a  beautiful  complex  with  many  things  to  see.  We  did  not  want  to  over  schedule  so  you  would  have 
time  to  enjoy  Crown  Center.  The  Crown  Center  is  only  a  2  block  walk  from  the  Hyatt  Regency. 


Cheese  &  Wine  Reception  with  Exhibits,  Sunday  Evening 
K.C.  Gala,  Monday  Evening  A  festive  occasion 
(You  will  enjoy  the  tastes  and  sounds  of  Kansas  City) 
Awards  Banquet  &  Reception,  Wednesday  Evening 
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Complimentary  Self  Parking  Available 
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New  lAMFES  IVfembers 


Alaska 

Mert  Eastman 
Icicle  Seafoods,  Inc. 

Dutch  Harbor 

Arizona 

Norman  Marrah 

Mohave  County  Dept,  of  HIth  & 

Social  Svcs. 

Kingman 

California 

Robin  K.  Dias 
Gilroys  Foods’,  Inc. 

Gilroy 

Don  English 

Rio  Linda  Chemical  Co.,  Inc. 
Sacramento 

Dennis  Hebert 

CSU 

Clovis 

Jim  Loofbourrow 
Del  Industries,  Inc. 

San  Luis  Obispo 

District  of  Columbia 

Donald  A.  Kautter 
FDA 

Washington 

Georgia 

Jayne  Holcomb 
Univ.  of  Georgia 
Athens 

Ray  Jones 
Rich  Sea  Pak  Corp. 

St.  Simons  Island 

Idaho 

Steven  D.  VanWinkle 
South  Central  Dist.  HIth 
Twin  Falls 


Illinois 

William  G.  Bender 
Spfld.  Dept,  of  Public  HIth 
Springfield 

Shone  Chang 
Keebler  Co. 

Elmhurst 

Michael  R.  George 
Com  Products 
Argo 

Robert  L.  Mathis 
Oak  Park  HIth  Dept. 

Oak  Park 

Mary  E.  Oswald 
Sara  Lee  Bakery  Co. 
Deerfield 

Brian  A.  Wilkins 

Babson  Bros.  Chemical  Divi 
Romeoville 

Indiana 

Minnie  L.  Roddy 
Madison  Co.  HIth  Dept. 
Anderson 

Iowa 

Wireko  Manu-Tawiah 

ISU 

Ames 

Susan  Shoemaker 
Henkel  Corp. 

Burlington 

Kansas 

Jesus  Velazco 
KSU 

Manhattan 

Massachusetts 

Lee  Baker 
H.P.  Hood,  Inc. 

Boston 


Marjorie  A.  Cooper 
Coopers’  Hilltop  Farm 
Rochdale 

Thomsen  J.  Hansen 

Vicam 

Somerville 

Michigan 

Barbara  Brant 
Wayne  Co.  HIth  Dept. 
New  Hudson 

Montana 

Ellen  Dodds 
State  of  Montana 
Canyon  Creek 

Nebraska 

Gregory  C.  Riley 
Henningsen  Foods,  Inc. 
Omaha 

New  Jersey 

George  McCain 
The  BOC  Group 
Lebanon 

New  York 

Ellwood  Bearss 
Rich  Products  Corp. 
Buffalo 

Marsha  A.  Serrata 

Bison  Foods 
Buffalo 

Ohio 

Dave  Chadwell 
Kal  Kan  Foods 
Columbus 

Robert  Hosfeld 

Kroger 

Cincinnati 
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Cafiada 


Theodore  D.  Strouth 
Columbus  HIth  Dept. 
Columbus 


Pennsylvania 

Brenda  Boyd 
Holly  Milk  Coop 
Carlisle 

Tom  Hoes 
H.W.  Longacre,  Inc. 

Franconia 

Ronald  K.  Jenkins 

Stauffer  Chem.  Co. 

Washington 

Troy  R.  Jones 

Kroger  Foods  -  Turkey  Hill  Div. 
Lancaster 

Joseph  B.  Lewis 
Kraft  Dairy  Group 
Philadelphia 

Leanne  Rezabek 

Lansdale 

Glenn  M.  Mase 
H.J.  Heinz 
Pittsburgh 

John  E.  Steffen 
Harrisburg 


Tennessee 

Debbie  Loutzenhiser 
Equity  Group 
Nashville 


Virginia 


Clay  Silas 
Purdue  Foods 
Bridgewater 


Wisconsin 

Marybeth  Bukowski 
Kwik  Trip  Dairy 
LaCrosse 


Sandra  I.  Curtis 
Food  Research  Institute 
Madison 

Ann  E.  Diede 
Menomonie 

Mark  Malin 
City  of  Milwaukee 
Milwaukee 

Barbara  Skowronski 
Milupa  Co. 

E.  Troy 

Australia 

Dr.  Richard  Welton 

Victorian  Dairy  Industry  Authority 

Hawthorn 

Bermuda 
Patrick  J.  Mayers 
Dept,  of  HIth 
Hamilton 


Ernie  Arduini 

Marriott  Chateau  Right  Kitchen 
Toronto 

Carl  Ann  Patterson 
Univ.  of  Saskatchewan 
Saskatoon 

England 

John  Lyne 

Chr  Hansen's  Laboratories 
Reading 

Ireland 

John  Hayes 

North  Western  HIth  Brd 

Letterkenny 

Singapore 

Kim  Jow  Chang 

National  Univ.  of  Singapore 

Singapore 


Please  circle  No.  191  on  your  Reader  Service  Card 
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Equipment  For  Sale 


U 


Quality  Stainless  Service 

For  The  Dairy  Industry 

NEW  AND  REBUILT  TANKS  FOR  SALE 
Ask  for  John,  Jim  or  Greg  at  (608)  847*4131 
BAR-BEL  FABRICATING  CO.  INC.  MAUSTON,  WISCONSIN  53948 


dci 


600  North  54th  Avenue 
ST.  CLOUD,  MN  ^6301 

(612)  252-8200 


CIRCLE  READER  SERVICE  NO.  293 


•  Silo  Tanks 

•  Horizontal  Storage  Tanks 

•  Culture  Processors 

•  Whey  Crystallizers 

•  Custom  Engineered  Tanks 


I 


Tired  Of  Brine 
Contamination  Complaints? 

Let  us  overhaul  your  ice  cream  stick 
novelty  moulds. 

Call  Carl  for  Gram  &  Vitaline  mould 
overhauling. 

Top  Quality  Workmanship 


AMERICAN  MOULD 
SERVICE 


CIRCLE  READER  SERVICE  NO.  353 


1  ••  5000  gal.  COM  wall  tank  ^ 

2  •*  8000  gal.  storage  tanks  ^ 

2  **  6000  gal  milk  storage  tanks  ^ 

1  2  **  600  gal.  processing  vats  ^ 

2  "  1000  gal.  pressure  wall  vats  ^ 

1  •*  6000  gal.  COM  wall  tank  ^ 

1  -  10.000  gal.  rectangular  coM  waH  tank  ^ 

3  **  separators;  3  sizes  ^ 

1  ••  26  barren  vacuum  chamber,  complete  with  pump  ^ 


6701  Hilcrsiin  St. 
K6H-I273 


Clinion.  Ml)  2(17)5 
Curl  tlornbouk 


'  '  '"’rnntuK  I  504  Clay  St  .  Walerloo.  lA  50704  | 

-  — 

aRCLE  READER  SERVICE  NO.  304  CIRCLE  READER  SERVICE  NO.  292 
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CIRCLE  READER  SERVICE  NO.  320 


1-1,000  Gal.  Cone  Bottom  Processor 
1-Gaulin  MC18 
1-Gaulin  MF75 
-Assorted  Homogenizers 
125-6,000  GPH 
1 -Federal  Half-Gallon  Filler 
-All  size  Sanitary  Positive  and 
Centrifugal  Pumps 
-All  size  Storage  and  Processor 
Tanks 

Dairy  Engineering  Co. 

2730  S.  Tejon 
Englewood,  CO  80110 
303-762-0163 


CIRCLE  READER  SERVICE  NO.  325 


BENTLEY  INSTRUMENTS,  INC. 

Miik  Testing 
Equipment 

New  and  rebuilt  milk  analyzing 
equipment  for  fat,  protein,  lactose 
and  solids  testing.  Installation, 
training,  parts  and  service  avail¬ 
able. 

Call  for  more  information 
(612)  448-7600 
Bentley  Instruments,  Inc. 

P.O.  Box  150 

_ Chaska,  MN  55318 _ 

CIRCLE  READER  SERVICE  NO.  330 

HOMOGENIZERS  FOR  SALE 

Manton  Gaulin  200E  &  300E. 

Manton  Gaulin  K6,  500  GPH. 

Manton  Gaulin  KF24,  750/1500  GPH  w/ 
ball  valves. 

Manton  Gaulin  MC45  3,000  -  4,000  GPH. 
Manton  Gaulin  Pump  MCI  8,  5400  GPH. 
Manton  Gaulin  E-12,  1250  GPH. 

Manton  Gaulin  DJF-12,  1200  GPH. 

EISCHEN  ENTERPRISES  INC. 

P.O.  Box  6136 

Fresno,  CA  93703  I 

(209)  251-6038  FAX  (209)  251-9620 

CIRCLE  READER  SERVICE  NO.  313 


L 


Equipment  For  Sale 


Services  /  Products 


aRCLE  READER  SERVICE  NO.  339 


Services  /  Products 


FOR  PROMPT  COURTEOUS  SERVICE  PHONE  OR  WRITE: 

LINCOLN  SUPPLIERS  INC. 

1225  12th  Am.  N.W.  P.O.  Box  546  Owatonna,  MN  55060 

Phem:  (SOT)  4S1-7410  TeO  Fra*  PtMiw:  MN  1-000-722-OS31  Wl.  Ml.  NO.  SO.  lA.  NE.  1-000433-0410 


HINGED  CAP  VIALS 

*  Sterile  leakproof-air  tight 

*  FDA  approved  food  grade  material 

*  Vials  are  true,  zero-reference  standards  used  by  USP. 

*  Translucent  or  colored 

*  Meets  bacterial  requirements  of  pasturized  milk  ordinance 
(P.M.O.) 

*  Molded  of  high  density,  food  grade  polypropylene 

*  Priced  competitively,  packed  500  to  carton  in  poly  bag 
liner. 


Designed  vial  holding 
tray  for  storing  - 
heating  -  mixing  - 
conveying.  Bar  code 
scanning.  Discarding 
completed  sample. 


THIS  IS  YOUR 
GOOD  MILKING 

Guarantee 


I 


Fully  self  contained 
automatic  vial  opener. 
Requires  no  air  supply. 
Operates  on  1 10  volt 
power  supply. 


aRCLE  READER  SERVICE  NO.  202 


...  and  we  back  this 
claim  with  a  money  back 
offer  unlike  any  in  the 
industry! 


I  IIIUU91I 

IP 


soft  design 


INI 

FLATIONS 

1 

I  ECl  will  eliminate  the 
1  problems  you  may  be 

■  having  with 

m  •  FALLING  OFF 

1  •  LEAKING  AIR 

1  •  DETERIORATION 

■  •  INKING  OFF 

Ji  Start  using  ECl  scientifi¬ 
cally  tested  inflations  now 
for  faster,  cleaner  milking. 

EC 

‘Industries,  inc. 

1  1  VERNON,  N  Y  13476 

LJFTERIA 

TESTING 

Product  and  Enviromicntal  Samples 

Free  Environmental  Sampling  Kits  Available 
Rapid  Service  •  Competitive  Prices 

Complete  Laboratory  Testing  Services  Including: 
•Aflaioxin  M,  .Yersinia 

•Sulfamethazine  .Protein 

Great  Lakes  Scientific,  Inc. 

S20  Pleasant  St. 

St.  Joseph.  MI  4908S 
Call  collect:  (616)  982-4000 


CIRCLE  READER  SERVICE  NO.  318 


STERILE  SAMPLE  VIAL 


One  piece  45  ml  vial,  easy  one 
har>d  harKflirtg,  durable, 
resists  cracking,  food 
grade  polypropylene. 


}  Phone:  518  SS3  3377 
(  For  samples  call  or  wrUa; 

,  Capitol  Vial  Corp. 

P.O.  Box  611 
/  Fonda.  NY  12068 


CIRCLE  READER  SERVICE  NO.  298 


aRCLE  READER  SERVICE  NO.  305 


COMPLETE 

LABORATORY 

SERVICES 

Ingman  Labs,  Inc. 
2945*34th  Avenue  South 
Minneapolis,  MN  55406 
612-724-0121 


CIRCLE  READER  SERVICE  NO.  315 
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Services  /  Products 


COMPONENT  SAMPLES  FOR  CALIBRATION 
OF  INFRARED  TESTERS 

Samples  are  also  designed  to  be  used  as  daily  performance  checks.* 

1  set  of  12  in  duplicate  $72.00 

Add.  sets  same  weeK/same  address  $48.00 

Skim  sample  $  6.00 

E.S.C.C.  controls  $27.00 

*1  set  equals  2  calibration  or  4  daily  checks 
Call  for  more  information  (61 2)  484-7269 
DQCI  Services,  Inc. 

2353  No.  Rice  St.,  St.  Paul  MN  55113 


CIRCLE  READER  SERVICE  NO.  356 

^ - PulTi^NFL  lo  worli  for  uou - ^ 

/  A  COMPLETE  RESEARCH  ORGANIZATION  ^  \ 


INOCULATED  PACK  STUOIES 
SPOILAGE  DIAGNOSIS 
THERMAL  DEATH  TIME  STUDIES 
GMP  SANITATION  AUDITS 
H  A  C  C  P  PROGRAM 

CHALLENGE  STUDIES  FOR  REFRIGERATED  FOODS 


3 

4 


The  Notionol  Food  Loborotory,  Inc. 

A  SUBSIDIARY  OF  THE  NATIONAL  FOOD  PROCESSORS  ASSOCIATION 
6363  CLARK  AVE.  DUBLIN,' CA  34568 


(4151  828-1440 


CIRCLE  READER  SERVICE  NO.  296 


ENVIRONMENTAL  SYSTEMS  SERVICE,  LTD. 


e  Testing  for  Listeria  and  other  Pathogens 

•  Dairy,  Poultry  and  Food  Product  Testing 

•  Water  and  Wastewater  Analysis 

•  Bioassay  -  Toxic  Monitoring 

•  Hazardous  Waste  Analysis 

•  Sanitation  Inspections  and  Air  Quality  Monitoring 

218  N.  Main  Street  5111  College  Avenue 

Culpeper,  VA  22701  College  Park,  MD  20740 

703-825-6660  800-541-2116  301-779-0606 


•  GMP  &  GSP  booklets,  slides  and 
video  tapes  in  English  &  Spanish 

L.  J.  BIANCO  A  ASSOCIATES 

(Associated  with  L.J.B  Inc.) 

FOOD  PRODUCT  QUAUTY  CONTROL  AND 
ASSURANCE  CONSULTANTS 
850  Huckleberry  Lane 
Northbrook.  IL  60062 
312-272-4944 

Over  40  years  Food  Operation  Experience 


aRCLE  READER  SERVICE  NO.  297 


D  SPOSABLE 
D  LUTION 
BOniES 

For  Foods  and  Dairy 
Products.  Prefilled  to 
99ml  and  -i 

Guaranteed  | 

Sterile  I  I 

Accurately  I  1 

Buffered  to  T/- — ^ 

pH  7.2 


Call  or  Write 


WEBER  ■  '  ■ 

SCIENTIFIC 

658  Etra  Road 
E.  Windsor,  N|  08520 

1-800-328-8378 


CIRCLE  RADER  SERVICE  NO.  310 


Grouting  of  Floors 

Epoxy  high  acid  resistant  re¬ 
grouting  of  quarry  tile  and  brick 
floors.  Also  tile  replacement 
where  required,  with  special  fast 
set  epoxy  —  also  fiberglass  walls 
and  floors  installed. 


M&W  Protective  Coating  Co. 

912  Nunn  Ave.  •  Rice  Lake,  WI  54868 

Ph.(715)234-7894 


aRCLE  Rl 

228  DAIR 


3ERVICE  NO.  349 
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CIRCLE  READER  SERVICE  NO.  294 


Services  /  Products 


Food  Sanitation^Tralnimi  Publications  Available 

for  Cotolog  col  (602)  620*9099  or  uirlte:  Dennis  Thoyer  Sssoclotes 

food  Sonitotlon  Consukonts 
^  ^  ^  A  Suite  361  -fl 

^  ^  ^  515  €.GrontRd..  #141 

^  ^  Tucsoa  n*.  85705 


aRCLE  READER  SERVICE  NO.  327 


A6< 


Michelson  Laboratories,  Inc. 


*  ^  6280  Chalet  Drive,  Commerce,  CA  90040 

Telephone:  (213)  928^553  /  (714)  971-0673  /  FAX  (213)  927-6625 

COMPLETE  LABORATORY  TESTING 

Conducting  Chemical,  Microbiological,  and 

Mcroanalytical  Analyses  in  the  weas  of:  Techniques  Available: 


‘Foods 

‘Cosmetics 

‘Dairy 

‘Extraneous 
‘Fats  ft  Oils 


‘Nutritional  Labeling 

‘Pesticides 

‘Pet  Foods 

‘Seafoods 

‘Vitamins 


‘Feeds  ft  Grains  ‘Wastewaters 
‘Neats  ‘Environmental 


‘Gas  Chromatography 
‘High  Pressure  Chrom. 
‘Atomic  Absorption 
‘Spectrophotometry 
‘Spectroflourometry 
‘Infrared  Ffilk  Analyzer 
‘Spiral  Plater 
‘Laser  Counter 
‘Microscopy 
‘GC/NS 


CHK  ASSOCIATES 


MOW  OFFERIMQ:  Milk  Calibration  Samples  for  Infra-red  Milk  Analyzer 
and  Electronic  Somatic  Cell  Counter. 


CIRCLE  READER  SERVICE  NO.  222 


Employment  Opportunities  Employment 


Providing  Training  and 
Consulting  Needs  in 
the  Following: 

Food  Processing 
Food  Service 
Institutional  Food  Service 
Mik  Sanitation 
Retail  Food  Store  Sanitation 
Harry  Haverlmd.  MPH. 

O.  W.  Kaufmarm,  Ph.0. 
Richard  Gillespie.  MPH. 

12013  CANTREU  DR. 
CINCINNATI,  OH  45246 

PHONE;  513/851-1810 


aRCLE  READER  SERVICE  NO.  307 


BaCHHOLZ  ASSOCIATES 

Food  Induahy  Exacudva 
Search  A  Racnfrlng 

We  iden%  candMates  for  career 
opportunities  with  seiectsd  food 
industry  dents  ttiroughout  the  Unted 
States.  Our  fees  are  dient-assumed 
and  our  assignments  are  compieted 
with  confidenliaity  and  dscrelion.  We 
would  be  pleas^  to  receive  your 
resunel 

John  A.  Buchholz 

P.a  Boi  813,  PaUL  PA  11301 
21S«47-3383 


SANITATION  SUPERVISOR 

Worthington  Foods,  Inc.,  a  progressive  consumer  foods  company  located  in  the  suburtxm  area  north  of 
Columbus.  Ohio,  has  a  challenging  position  available  for  a  Sanitation  Supervisor. 

This  position  will  be  responsible  for  supervising  sanitation  and  production  employees.  A  primary  duty  will 
be  assuring  that  plant  sanitation  needs  are  met  in  compliance  with  good  manufacturing  practices  and 
applicable  governmental  regulations. 

A  B.S.  Degree  in  Environmental  Health.  Sanitary  Science  or  a  related  discipline,  plus  2  to  4  years  super¬ 
visory  experience  in  sanitation  is  desired.  A  good  working  knowledge  of  GMP's.  food  microbiology  and 
sanitation  procedures  is  necessary.  Successful  candidates  will  have  good  leadership  skills  and  demonstrated 
ability  to  work  well  with  others. 

Worthington  Foods  offers  a  complete  salary  and  comprehensive  benefits  package.  If  you  meet  these 
qualifications  and  are  interested  in  being  considered  for  this  position,  plea.se  send  your  resume  in  confidence 
to: 

Personnel  Director.  Worthington  Foods.  Inc..  900  Proprietors  Road.  Worthington.  OH  43085-3194 
An  Equal  Opportunity  Employer.  M/F 
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Coming  Events 


1989 

MAY 

•9,  The  Associated  Illinois  Milk,  Food  and  Environment 
Sanitarians  and  The  Chicago  Dairy  Technology  Society 
Annual  Spring  Seminar  —  Prevention:  Key  To  Quality  — 
will  be  held  at  McDonald's  Hamburger  U,  Oak  Brook, 
Illinois.  The  session  will  open  with  a  tour  of  the  McDonald's 
facility  followed  by  a  p.m.  program  discussing  trends  in 
food,  dairy  and  food  service  sanitation.  For  more  informa¬ 
tion.  contact:  Clem  Honer,  Gorman  Publishing  Co.,  8750 
West  Bryn  Mawr  Ave.,  Chicago,  IL  60631  312/693-3200. 

•  15-17,  PA  Association  of  Dairy  Sanitarians  and  Dairy 
Laboaratory  Analysts,  will  hold  its  annual  conference  at 
Penn  State  University,  University  Park.  For  more  informa¬ 
tion,  contact:  Sid  Barnard,  8  Borland  Lab,  University  Park, 
PA  16802  814/863-3915. 

•15-18,  Aseptic  Processing  and  Packaging  Workshop. 
Enrollment  is  limited  to  40  for  this  class  to  be  held  at  Purdue 
University.  For  information,  contact:  James  V.  Chambers, 
Food  Science  Dept.,  Smith  Hall,  Purdue  University,  West 
Lafayette,  IN  47907  317/494-8279. 

•  16-18,  Basic  Pasteurization  Course,  will  be  held  at  the 
Holiday  Inn,  1575  Regal  Row,  Dallas,  TX.  For  more 
information,  contact:  Ms.  Janie  F.  Park,  TAMFES,  PO  Box 
2363,  Cedar  Park,  TX  78641-2363  512/458-7281. 

•  17,  Connecticut  Association  of  Dairy  &  Food  Sanitari¬ 
ans.  For  further  information,  contact:  Dr.  Lester  Hankin, 
203/789-7219. 

JUNE 

•  5,  Pesticide  Applicator  Certification  Seminar,  Okumura 
Biological  Institute.  Clarion  Hotel,  Sacramento,  CA.  Con¬ 
tact:  George  Okumura,  6669  14th  St.,  Sacramento,  CA 
95831  916/421-8963. 

•6,  Fumigation  Seminar  1989,  Okumura  Biological  Insti¬ 
tute,  Clarion  Hotel,  Sacramento,  CA.  Contact:  George 
Okumura,  6669  14th  St.,  Sacramento,  CA  95831  916/421- 
8963. 

•  6-7,  Texas  Association  of  Milk,  Food  &  Environmental 
Sanitarians,  annual  meeting  to  be  held  at  the  Green  Oaks 
Innc,  6901  West  Freeway,  Fort  Worth,  TX  76116.  For  more 
information,  contact:  Ms.  Edith  Mazurek,  4032  Acacia  St., 
Fort  Worth.  TX  76 1 09.  8 1 7/92 1-4816. 

•  13-15,  Hazardous  Materials  Management  International 
Conference  and  Exhibition  ‘89,  will  be  held  at  the  Atlantic 
City  Convention  Center,  Atlantic  City,  New  Jersey.  For 
additional  information,  contact:  Mary  Jo  McGuire,  Group 
Show  Director,  Tower  Conference  Management  Co.,  800 
Roosevent  Rd.,  Bldg  E  —  Suite  408,  Glen  Ellyn,  IL  60137- 
5835  312/469-3373. 


JULY 

•  7-14, 9th  International  Workshop  on  Rapid  Methods  & 
Automation  in  Microbiology,  to  be  held  at  Kansas  State 
University,  Manhattan,  Kansas.  For  more  information,  con¬ 
tact:  Dr.  Daniel  Y.  C.  Fung,  913/532-5654.  Certified  by  the 
American  Society  of  Microbiology. 

•9-12,  International  Conference  on  Technical  Innova¬ 
tions  in  Freezing  and  Refrigeration  of  Fruits  and  Vegetables. 
For  more  information,  contact:  Robert  C.  Pearl,  Food 
Science  &  Technology,  University  of  California,  Davis,  CA 
95616  916/752-0981. 


AUGUST 

•  13- 18,  The  Society  for  Industrial  Microbiology  announces 
the  1989  Annual  Meeting  to  be  held  at  the  Westin  Hotel, 
Seattle,  Washington.  For  more  information,  contact:  Mrs. 
Ann  Kulback,  Business  Secretary,  Society  for  Industrial 
Microbiology,  PO  Box  12534,  Arlington,  VA  22209-8534 
703/941-5373. 

•  14-18,  Biotechnology:  Principles  and  Processes  to  be 
held  at  the  Massachusetts  Institute  of  Technology,  Cambr¬ 
idge,  Massachusetts.  For  more  information,  contact:  Direc¬ 
tor  of  Summer  Session,  MIT,  Room  El 9-356,  Cambridge, 
MA  02139  or  Anthony  J.  Sinskey,  Dept,  of  Biology,  MIT, 
Cambridge,  M A  02139  617/253-6721. 


SEPTEMBER 

•  11,  Pesticide  Applicator  Certification  Seminar,  Oku¬ 
mura  Biological  Institute,  Clarion  Hotel,  Sacramento,  CA. 
Contact:  George  Okumura,  6669  14th  St.,  Sacramento,  CA 
95831  916/421-8963. 

•  12-14,  Basic  Pasteurization  Course,  to  be  held  at  Howard 
Johnson,  8887  Gateway  West,  El  Paso.  For  more  informa¬ 
tion,  contact:  Ms.  Janie  F.  Park,  TAMFES,  PO  Box  2363, 
Cedar  Park,  TX  78641-2363  512/458-7281. 

•  19-21,  New  York  Association  of  Milk  and  Food  Sanitari¬ 
ans,  will  hold  its  annual  meeting  in  Buffalo  at  the  Sheraton- 
Buffalo  Airport  Hotel.  For  information  concerning  the 
meeting,  contact:  Paul  Dersam,  27  Sullivan  Rd.,  Alden,  NY 
14004,  716/937-3432. 

•25-27,  Acceptance  Testing.  Developing  a  product  accep¬ 
tance  capability;  qualification  of  employees  and  consumers; 
procedures  for  laboratory,  central  location,  and  home-use 
testing;  design  and  analysis  of  acceptance  tests.  For  more 
information  contact;  Marjorie  Sterling  Stone  415/365- 
1833. 

•  25-28, 103rd  AOAC  Annual  International  Meeting  and 
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Exposition  to  be  held  in  St.  Louis,  Missouri.  For  more 
information  contact:  Marilyn  Taub,  AOAC,  Suite  400, 2200 
Wilson  Blvd,  Arlington,  VA  22201-3301.  703/522-3032. 

•  27-28,  The  1989  Annual  Convention  of  the  South  Dakota 
Dairy  Association  will  be  held  at  the  Ramkota  Inn,  Sioux 
Falls,  SD.  For  information,  contact:  Dr.  John  Parsons,  Dairy 
Science  Dept.,  SDSU,  Box  2104,  Brookings,  SD  57007 
605/688-41 16. 

•27-29,  Liquitec  Expo  ’89.  For  more  information  con¬ 
tact:  Carolyn  Mesce,  Marketing  Manager,  Liquitec  Expo 
Inc.,  PO  Box  630,  West  Paterson,  New  Jersey  07424  201/ 
256-0011. 


•  23-24,  Pests  Associated  with  Food  Industry  and  Envi¬ 
ronmental  Sanitation  Seminar,  Okumura  Biological  Insti¬ 
tute,  Holiday  Inn,  Elk  Grove  Village,  IL.  Contact:  George 
Okumura,  6669  14th  St.,  Sacramento,  CA  95831  916/421- 
8963. 

•  23-25,  Quality  Control  and  Stability  and  Testing.  Or¬ 
ganizational  approaches  to  establishing  product  quality  moni¬ 
toring  systems  within  manufacturing  and  R&D:  methods  for 
measuring  product  quality  and  stability,  including  design 
and  analysis.  For  more  information,  contact:  Marjorie 
Sterling  Stone  415/365-1833. 

•  25-26,  Advanced  Course  on  Pest  Recognition  and  Food 
Industry  Problems,  Okumura  Biological  Institute,  Holiday 
Inn,  Elk  Grove  Village,  IL.  Contact:  George  Okumura,  6669 
14th  St.,  Sacramento,  CA  95831  916/421-8%3. 
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NOVEMBER 


•  II-I5,  Dairy  and  Food  Industries  Supply  Assoc.,  Inc. 
McCormick  Place,  Chicago,  Illinois. 


To  insure  that  your  meeting  time  is  published,  send  an¬ 
nouncements  at  least  90  days  in  advance  to:  K.R.  Hatha¬ 
way,  Editor,  lAMFES,  1*0  Box  701,  Ames,  lA  50010. 
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From  the  Ames  Office 


a  By 

Kathy  R. 
Hathaway 


By  this  time,  hopefully  many  of  you  have  pre-registered 
for  the  Annual  Meeting  in  Kansas  City  this  August.  Pre- 
registration  before  August  1  entitles  you  to  a  reduced  rate  as 
well  as  expediting  your  registration  pick  up  at  the  meeting. 
Also,  please  keep  in  mind  that  the  hotel  convention  rates  are 
good  only  until  July  12,  so  PLEASE  make  your  reservations 
early  while  space  is  still  available. 

As  you  may  be  aware,  pre-registration  is  being  handled 
through  the  Ames  office.  Once  your  registration  form  and 
payment  is  received  and  processed,  you  will  receive  a 
confirmation  letter.  If  you  have  any  questions  regarding  pre¬ 
registration,  please  contact  the  Ames  office  at  515-232- 
6699,  800-525-5223. 

To  all  things  there  is  an  end  .  .  .  change  being  an 
inevitable  part  of  the  life  process.  After  seven  years  with 
lAMFES  I  have  chosen  new  direction.  Specifically  to  move 
to  Ohio  near  the  south  shore  of  Lake  Erie  to  become  one  of 
the  "married"  fold  again.  My  last  day  with  lAMFES  will  be 
June  2,  1989. 

I  proposed  relocating  the  office  to  Ohio,  however  the 
lAMFES  Board  chose  to  keep  the  office  in  Ames.  I  am  proud 
of  the  accomplishments  of  the  membership,  the  Ames  staff 
and  myself  over  these  past  years.  We've  come  a  long  way 
and  there  is  no  reason  to  plateau  now.  This  industry  becomes 
more  vital  daily  with  all  that  is  going  on  in  this  world.  I  see 
nothing  but  further  progression  and  success  for  lAMFES. 
The  membership  is  the  reason  for  our  being. 

Many  of  you  have  been  truly  supportive  and  sincere 
friends  over  the  years.  I  have  grown  professionally  and 
personally  and  have  learned  a  great  deal.  I'll  miss  seeing  all 
of  you  at  the  Annual  Meetings. 

As  Dorothy  said  to  the  scarecrow  as  she  left  the  Land  of 
Oz,  "I  think  I'll  miss  you  most  of  all,"  . . .  Henry  Atherton. 
You've  been  a  great  friend  and  "father"  to  me. 

Happiness  and  good  health  to  all  of  you! 

Sincerely, 

Kathy  R.  Hathaway 


lAMFES  EXECUTIVE 
MANAGER  SEARCH 

The  International  Association  of  Milk,  Food  and  Environ¬ 
mental  Sanitarians  (lAMFES)  is  seeking  an  Executive  Man¬ 
ager.  lAMFES  is  a  76  year  old  professional  association  having 
3300  members. 

The  office  with  six-full  time  people  is  located  in  the  University 
city  of  Ames,  Iowa. 

The  Executive  Manager  will  manage  the  affairs  of  the  associa¬ 
tion,  including  the  publication  of  two  monthly  journals,  organi¬ 
zation  and  direction  of  the  association  Annual  Convention, 
membership  services,  marketing/advertising,  liaison  with  state 
affiliate  associations,  budgetary  and  financial  affairs.  The 
Executive  Manager  reports  directly  to  the  Executive  Board. 
Some  travel  required. 

The  ideal  candidate  will  have  demonstrated  outstanding  organ¬ 
izational  and  communication  skills  and  will  have  a  bachelor's 
degree  in  a  business-related  field  with  at  least  five  years  expe¬ 
rience. 

lAMFES  offers  a  competitive  salary  and  benefits  package. 

For  consideration  send  resume  with  cover  letter  detailing 
salary  history  to: 

Robert  B,  Gravani,  Ph.D.,  lAMFES  President 
8A  Stocking  Hall,  Cornell  University 
Ithaca,  NY  14883 
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^  ASSOCIATES.  INC.  - 


i  CONSULTANTS  TO  THE  FOOD  INDUSTRY 

. .  .dedicated  to  adding 
value  to  your  operation 
4047  Rutgers  Northbrook,  II.  60062 
(312)272-0508 
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Please  circle  No.  223  on  your  Reader  Service  Card 


-or  further  information  about  be¬ 
coming  a  member  of  lAMFES 
ill  in  the  card  and  mail  today  or 
call  1-800-525-5223.  For  Iowa 
ind  Canada  call  515-232-6699. 


This  Is  your  Personal  Invitation  to  join  lAMFES.  As  a  member  of  the  International 
Association  of  Milk,  Food,  and  Environmental  Sanitarians  you  receive  many  Benefits. 

Here  are  just  a  few. 


1. DAmV,  FOOD  h  ENVmONHENTAL  SAMTA- 
'nON.  a  monttily  non-scienli(ic  magazine  that 
keeps  you  up  to  date  on  your  profession  and  your 
association. 

2. JOURNAL  OF  FOOD  PROTECTION,  atso 
monthly,  on  a  soentific  level,  comprised  ol  re¬ 
search  and  general  interest  manuscripts. 

3. There  are  over  20  committees  of  nrhich  you  can 
participate,  from  Food  EqupmAm  Sanilaiy  Staiv 
dards  to  Communicabfe  Diseases  Affecting  Man. 

4>s  a  member  you  are  errtitled  to  vote  on  impor¬ 
tant  matters  affecting  your  association,  as  well  as 
voting  for  officers. 


S.  A  Secretary  is  elecled  by  the  members  each  •.lAMFES  Awards  are  preserasd  yearly  at  tha 

year  and  serves  on  the  Executive  Board  of  Annual  Mealing  Baiiqual  in  August  As  a 

lAMFES,  moving  up  in  posilion  each  year  to  member  you  are  aligibla  to  notiwinla  ant  ba 

presidancy.  You  as  a  member  can  ron  lor  office.  nominassd  tor  tieae  prastigiout  awards. 

•.The  Educational  Conference  of  lAMFES  is  held  9J>»  a  studarS  mambar.  graduate  sludaras  are 
each  August  in  a  selected  dly  in  the  U.S.  or  ancouragad  to  patlicipala  in  tha  Oavatoping 

Canada.  As  a  member  you  receive  a  special  Sdaraiat  Award.  Papers  are  prasarsad  and 

discount  on  the  registration  toe.  iudgad  during  the  Arvsni  Masting  nfeh  Ifea 

T. Free  Lending  Libraty.  As  a  member  you  may  award  wimars. 

check  out  educational  materials  from  the  lO.Tha  cal  is  on  us!  A  tol  free  numbar  oulaida 
lAMFES  Lendmg  Library.  These  educational  ma-  Iowa  and  inside  toe  U.S.  enablas  members 
terials  are  available  in  slide  series  as  wel  as  to  cal  ffie  offica  at  no  charge,  800-S2S-S223. 
VCR  ti«ws.  The  lAMFES  Landing  Ubrary  is  sup-  FAX  515-232-4736. 
ported  by  the  Foundation  Fund  ffirough  lAMFES 
Sustaining  Members. 


Iowa  and  inside  toe  U.S.  enables  members 
to  cal  ffie  office  at  no  charge,  800-525-5223. 
FAX  515-232-4736. 


lAMFES 


Reader  requests  for  information  are  sent  to  the 
appropriate  company.  Follow-up  on  reader  re¬ 
quests  are  the  responsibility  of  the  company 
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WE  MADE  BBL  PCM 
ONE  BETTER 

BBL®  brand  media  have  long  been  recognized 
for  high  quality,  produa  variety  special  formulations 
and  convenient  packaging. 

Now  that  we've  joined  forces  with  another 
leading  media  manufacturer  we  can  respond  to 
your  specific  needs  better  than  ever  before. 

Call  us  or  your  local  distributor  today  to  discuss 
your  dehydrated  culture  media  needs. 

WE  DO  IT  ONE  BETTER. 
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Becton  Dickinson  Microbiology  Systems* 

BBL  is  a  trademark  of  Beaon  Dickinson  and  Company  Cockeysville.  MarylarKi  21030 

®  1 988  Becton  Dickinson  and  Company  800-638-8663 

•Fcxmerty  identified  as  BBL  Mtcrobiology  Systems 
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Qiarm  Qjwside  Test™ 


FOR  BETA  LACTAM  DRUGS 


9  minutes 
In  the  Plant  or 
on  the  Farm 
Nothing  Works  Like  a  Charm. 


PencHi  issays  hR. 

^bthing^MOIls  like  a  Charm. 


36  FRANKLIN  STREET,  MALDEN,  MASSACHUSETTS  02148  TFL  (617)  322-1523 
TELEX:  200049  ANSWERBACK:  PENZUR 
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